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MEASURING i 



Accurate measurements are necessary to gooSd cooking 
Level measurements are now generally used. 

Pile cup or spoon with material and level it off with a case 
knife. Pack butter, lard, etc., down solidly. 

Measure flour after sifting and do not pack. 

To obtain \ t. and \ tb. cut down lengthwise through spoon 

Use standard cups for measuring. 

The following is a list of equivalents and abbreviation^*.^ 

Table of Weights and Measures. 

Butter — 2 solid cups equal 1 lb. 

Butter — 2 tb. equal 1 ounce 

Butter — 4 tb. equal J cup. 

Bread — 1 cup stale crumbs equals 2 ounces. 

Coffee — 4 cups equal 1 pound. 

Dry and solid materials — 8 tb. equal 1 cup. 

Flour — 4 tb. equal 1 ounce. 

Flour — 4 cups equal 1 lb. or 1 qt. 

Spice — 2 tb. ground equal 1 ounce. 

Meat — 1 pt. chopped, equals 1 pound. • 

Milk — 1 pt., or water, equals 1 lb. 

Teaspoons — 3 make 1 tb. 

Sugar — 2 tb. equal 1 ounce. 

Sugar — 2 cups equal 1 lb. 

Liquid — 1 tb. equals ^ ounce. 

Liquid — 1 cup contains 16 tb. 

Liquids — 4 t. equal 1 tb. 

Rice — 1 cup makes ^ lb. 

All measurements are level unless otherwise stated. 
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Table of Proportions 

qt. flour requires 1| cups lard or butter for pastry, 
qt. flour requires 4 tb. lard or butter for biscuit, 
qt. flour requires 1 t. salt, 
qt. flour requires 4 t. baking powder, 
qt. flour requires 1 pt. liquid for batter, 
measure liquid to 3 measures flbur for bread, 
t. soda to 1 pt. sour milk, 
t. soda to 1 cup molasses. 



Time for Baking, 

Loaf Bread 45 to 60 minutes 

Rolls and Biscuits 10 to 20 minutes 

Graham Gems 1 30 minutes 

Ginger Bread 20 to 30 minutes 

Sponge Cake 45 to 60 minutes 

Plain Cake 30 to 40 minutes 

Fruit Cake 2 to 3 hours 

Cookies 10 to 15 minutes 

Custards 15 to 20 minutes 

Pies 30 to 45 minutes 



Time for Cooking Vegetables. 

String Beans •_ 1 to 2 hours 

Beets 1 to 3 hours 

Turnips 1 to 3 hours 

Carrots , i to 1 hour 

Cabbage 1 to 3 hours 

Squash 1 hour 

Green Peas. 20 to 30 minutes 

Boiled Potatoes 20 to 30 minutes 

Asparagus 15 to 25 minutes 

Baked Potatoes 1 hour 
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SOUPS 

American Chop Suey 

1 large cup macaroni, J cup rice, boil in salted water 
'til soft. Fry 2 large onions until tender, in J can tomatoes. 
1 lb. Hamburg steak, or any other kind of meat. Mix in bak- 
ing dish, season to taste. Bake 1| hours. 

Mrs, Henry Whitney. 

Browned Beef Soup 

6 lbs. shin of beef, 3 qts. cold water, | t. pepper, 6 cloves, 
bay leaf, 3 sprays thyme, f cup chopped onions, J cup 
chopped carrots, f cup chopped turnips, 3 parsnips. 6 sprays 
parsley. Salt to taste. Crack the bone, cut meat into small pieces. 
Place marrow of bone in frying pan, add ^ of beef, and brown. 
Put other meat, fat and bone in sauce pan. Cover with cold 
water. Add browned meat and heat slowly. Simmer 4 hours, 
add seasoning. Strain thru colander and serve. 

Mrs. Charles May. 

Baked Bean Soup 

2 cups baked beans, 2 cups tomatoes, 2 cups water, 2 slices 
onion. IJ tb. flour, 2 tb. butter, 2 tb. chopped pickle, salt, 
pepper, bay leaf, cloves, paprika and lemon juice. Cook to- 
gether 20 minutes, beans, tomatoes, water, onions and season- 
ing. Bind with flour and butter, strain and add pickle. 



Mrs. Flint M. Bis sell. 



Baked Bean Soup 



To li cups cold baked beans add 4 cups boiling water, 1 
small onion, celery salt. Cook 20 minutes. Rub thru sieve. 
Add \ cup tomato catsup. Blend 1 tb. butter and 1 tb. flour 
and stir into boiling soup. 

Mrs. Fred May. 
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Cabbage Soup 

Chop fine § head cabbage. Boil J hour in 1 pt. water. 
Drain remaining water, add 1 pt. boiling milk, | cup cream, 
butter size of egg, pepper and salt to taste. 

Mrs, Fred May 

Chestnut Puree 

1 pt. cooked and mashed chestnuts, 1 pt. milk, 1 cup cream, 
1 tb. butter, 1 egg, salt and pepper. 

Mrs, Joan Cuneo. 

Corn Soup 

Heat can of corn and 1 qt. milk, season and add 2 cups 
sliced boiled potatoes. 

Mrs. C. T, Batchelder, 

Cream of Carrot Soup 

4 good sized carrots, 2 stalks celery, 2 potatoes, 2 onions 
cut all up and fry in vegetable oil or butter. Add 1 qt. 
hot water and boil til tender. Press thru sieve. Add Itb. 
butter, parsley and cloves, 1 t. sugar, salt and pepper to taste. 
One pt. hot milk, thickened. 

Mrs, Charles May. 

Cream of Pea Soup 

Drain liquor from one can of peas. Add 2 cups water and 
one slice onion. Cook 10 minutes. Strain, and add 2 cups 
scalded milk thickened with 2 tb. flour blended with 2 tb. butter. 
Salt to taste. 

Mrs. Fred May. 

Cream of Sago Soup. 

4 tb. sago, 1 pint water, 1 small onion. 1 pt. milk. Soak 
sago in water, one hour. Add onion chopped fine, and the 
milk. Cook in double boiler ^ hour. When ready to serve 
season to taste and add lump of butter. « 

Mrs. Charles May. 
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Cream of Tomato Soup. 

1 qt. fresh or canned tomatoes, pinch of soda. 3 tb. butter, 
1 qt. milk, 3 tb. cornstarch, salt and pepper to taste. Mix 
butter, cornstarch, milk and seasoning. Heat tomatoes, add 
soda. When both are thoroughly heated, mix and serve 
at once. 

Mrs, Peter Reando. 



Danish Sweet Soup 

1 pt. grape juice, 1 pt. water, j t. cloves, J cup minute 
tapioca, 1 cup stewed and chopped prunes, 4 tb. sugar. Cook 
in double bolier 1 hour. If it becomes too thick add a little 
more water. 

Madd alena Cuneo. 

Five Minute Soup. 

Dice several slices stale bread. Fry in hot butter. Add hot 
milk to quantity desired. Season with salt and pepper and 
serve as soon as it has boiled up once. 

Mrs. Fred May. 

Green Corn Soup. 

To clear chicken or beef broth, add corn cut from six ears, 
1 tb. butter blended with 1 tb. flour. Boil about 10 minutes. 
Just before serving, add one beaten egg, salt and pepper to 
taste. 

Mrs. Fred May. 

Oyster Soup. 

1 dozen oysters, 1 cup milk, 1 rounded t. butter, \ t. corn- 
starch, salt. Drain oysters, chop very fine, put back in liquor 
and skim as they boil. Add the milk and cornstarch. Just 
before serving, add butter. Clam soup may be made in same 
way. 

Mrs. Carrol Batchelder. 
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Pea Soup. 

Wash 1 pt. split peas or beans, cover with water and § 
t. soda. Let soak over night. Drain and put in covered kettle 
with 3 qts. cold water, i lb. lean ham or bacon cut fine. 
Season to taste, Simmer for 3 or 4 hours, stirring occasionally. 
Strain thru a colander and serve with croutons. 

Mrs. Charles May. 

» 

Potato and Celery Soup. 

Boil 3 potatoes 'til soft. Add 1 pt. hot milk, 1 stock celery 
chopped fine. 1 tb. chopped onion, i tb. flour blended with 
1 tb. butter. Salt and pepper to taste. Boil 'til celery and 
onion are soft. 

Mrs. Fred May 

Ham and Vegetable Soup. 

After all good meat has been sliced off ham, put the bone 
on to boil in plenty of water. When meat which adheres to 
it is tender, add 3 small carrots cut fine, | head of small cab- 
bage and a few potatoes. Cook until vegetables are tender. 

Mrs. Fred May. 

Vegetable Soup. 

Put I cup of left over meat gravy or fryings, together with 
a little meat, in a soup kettle with | dozen small onions cut 
fine, and browned. Add 2 qts. water, 1 cup tomatoes, J 
small cabbage, 2 carrots, 1 rutabaga, 1 parsnip, 3 potatoes, 
sliced. Boil 1| hours, adding water if needed. Dumplings 
or noodles may be boiled in the soup 20 minutes before serving 
or the soup may be thickened with a little flour. 

Mrs. Fred May. 

Velvet Soup. 

1 qt. any kind of soup stock, 1 cup cream. Season to taste. 
Pour it boiling hot on the beaten yolks of 3 eggs diluted with 
i cup cream. Reheat and serve at once. 

Mrs. Merle Moore. 
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Fish Balls. 

1 cup salt fish, 4 small potatoes, 1 eggj § tb. butter, J t. salt. 
Wash and shred fish, add boiled potatoes. Add butter, beaten 
eggy salt and pepper. Beat 'til very light. Shape into balls 
and fry in deep fat. 

Margaret Ray. 

Moulded Fish. 

1 tb. flour, It. salt, 1 t. mustard, cayenne, 1 eggj f cup milk, 
i cup vinegar. Boil *til smooth and thick. While hot, add 
f tb. gelatine soaked in 2 tb. cold water. 2 cups flaked fish, 
salmon preferred. 

Mrs. Joan Cuneo. 

Salmon Loaf. 

Add 1 cup of bread crumbs to 1 can of salmon, 2 beaten 
^ggs, ^ cup milk, 2 tb. chopped pickle or lemon juice, or vinegar. 
Salt and pepper to taste. Pack in mould. Bake or steam 
30 minutes. Turn out and serve with tomato or white sauce. 

Mrs. Merle Moore 

Salmon Loaf. 

1 can salmon, salt and pepper, 2 tb. butter, 1 J cups cracker 
crumbs, beat yolks of 2 eggs in 1 cup of milk. Mix and bake 
in buttered tin for § hour. 

Mrs. J. P. Reando. 

Salmon Wiggle. 

1§ cups milk, 4 tb. butter, 3 tb. flour, 1 cup salmon, 1 cup 
peas, pepper and salt to taste. Make a sauce of milk, butter 
and flour. Add peas and salmon and serve on toast or saltines. 

Mrs. Merle Moore. 

Sardine Salad. 

Slice Bermuda onions thin. Soak in cold water. Drain 
and squeeze dry. Stir in 1 can of sardines, 1 t. salt, pepper 
and paprika and 2 tb. vinegar. Add more salad oil if desired. 

Mrs. Joan Cuneo. 
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Shrimps and Rice. 

1 tb. butter, 1 tb. onion juice cooked together. IJ cups 
boiled rice, 2 tb. tomato catsup, 1 can shrimps, ^ cup cream, 
pinch salt. 

Mrs, Joan Cuneo, 

Baked Kash 

1^ cups chopped meat, IJ cups mashed potato, salt and 
pepper, 1 t. onion, | cup boiling water or stock, 1 cup cracker 
crumbs or 2 cups soft bread crumbs. Put in baking dish 
with 2 tb. butter scattered on top. Baked 'til meat is thor- 
oughly heated. 

Margaret Ray.. 

Beef Loaf. 

1§ lbs. lean beef, chopped fine, 2 eggs, 1 tb. salt, 1 1. pepper, 
1 cup cracker crumbs. Mix well, form in a loaf and bake. 

Mrs, J, P, Reando 
Beef Loaf. 

2 lbs. round steak, f cup milk, 1 egg, 1 t. butter, salt 
and pepper, 4 crackers rolled fine. Wet a pan with cold water 
and press the mixture firmly. Top with bread crumbs and bits 
of butter. Bake 1 hour. 

Mrs. Merle Moore, 

Broiled Mutton. 

Select lean mutton and remove fat and membrane. 
Pound 'til broken to a pulp. Fold over and press to i inch 
thick. Broil in well greased gridiron. Serve hot, with butter, 
pepper and salt. 

Mrs, Merle Moore, 
Ham Toast. 

Chop cold boiled ham very fine. Toast slices of bread, 
and butter them. Put ham on toast, and place in oven for 
few minutes. Beat up 6 eggs with a little milk, pepper and 
salt. Pour eggs into saucepan with a lump of butter. Stir 'til 
thick, but do not boil. Pour egg over ham on toast, and serve. 

Mrs, Fred May, 
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Hamburg Roast. 

2| lbs. beef chopped fine. J lb. salt pork chopped fine, 
1 onion. 1 cup crackers or bread crumbs. Mix; season as 
desired. Pack into pan and bake J hour. This is good with 
mashed potatoes, or if desired to slice for sandwiches, add 
one well beaten egg. 

Mrs. Henry Whitney. 

Potted Ham. 

1 qt. lean ham, ^ pt. fat, chopped very fine. 1 t. ground 
mace, i t. nutmeg and allspice, and a little pepper. Mix thoro- 
ughly, pound to a paste. Pack in small jars, cover with melted 
lard, and store in cool place. 

Mrs. Fred May. 

Scalloped Meat. 

Make a brown sauce of 2 tb. fat, 3 tb. flour, lit. salt, |t. 
pepper, 1 t. onion, li cup milk. Add 2 cups chopped meat. 
Cover with bread crumbs and lumps of butter. Bake 'til 
meat is thoroly heated. 

Margaret Ray. 

Stewed Steak. 

Sear round steak *til brown. Add water to nearly 
cover. Simmer 'til tender. Remove meat. Add 1 tb. flour 
wet in cold water to the gravy, season to taste and add catsup 
or horseradish. Pour over meat and serve. 

Mrs. Merle Moore. 



Stuffed Hamburg. 

If lbs. Hamburg Steak in greased baking pan. Place layer 
of steak and layer of cracker or bread crumbs, salt and pepper 
to taste and dot with butter. Add a little water and bake 
in hot oven i hour. Chopped onion may be added if desired. 

Mrs. C. T. Batchelder. 
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Tough Beef made Palatable. 

1 big slice beef. Pound in all flour it will hold. Heat 
a little suet in spider. Seer meat on both sides. Put in covered 
dish with little water. Cook slowly about 2 hours. Thicken 
juice with flour to make gravy. 

Mrs. Henry Whitney, 

Veal Loaf. 

2 lbs. veal, 1 slice salt pork. Put thru meat chopper. 
2 crackers rolled fine, 2 tb. milk, 1 egg, salt, pepper, sage to 
taste. 1. tb. butter melted. Bake H hours. 

Mrs. Joan Cuneo 

Baked Stuffed Peppers. 

Cut green peppers in two lengthwise. Remove seed, 
soak in cold water. Stuff with bread crumbs seasoned with 
pepper, salt, mace, onion salt and little chopped meat if desired. 
Put in buttered pan and bake *til soft. 

Mrs. Joan Cuneo 

Buttered Carrots. 

Parboil 3 cups carrots cut in cubes for 10 minutes. Drain, 
cover with water and boil 'til tender. Melt 2 tb. butter, add 
2 tb. lemon juice or vinegar. Pour over carrots and serve. 

Mrs. Merle Moore. 

Carrot Souffle. 

Cook enough carrots to make 1 pt. when mashed. Season. 
Add 2 tb. gelatine softened in cup of water in which carrots were 
cooked. When it begins to set, fold in 1 cup whipped cream. 
Mix and put in mould. Serve cold, garnished with parsley. 

Mrs. Merle Moore 

Escalloped Corn. 

Place alternate layers of canned corn and bread or cracker 
crumbs, salt and pepper to taste and butter on top in baking 
dish. Bake 'til top is browned. A little grated onion adds to 
this for a supper dish. 

Mrs. Merle Moore. 
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Fried Cauliflower. 

Place head of cauliflower in pan of boiling water. When 
tender, pick apart and put in deep dish with vinegar, 
pepper, salt and a few cloves. Soak for 1 hour. Drain. Dip 
in batter and fry in hot lard. 

Mrs. Merle Moore. 

Jellied Cabbage. 

Soak 1 tb. gelatine in | cup cold water and dissolve in 1 cup 
boiling water. Add 1 cup each sugar, and vinegar. 1 t. salt, 
lemon juice. Strain, cool, and add 2 cups shredded cabbage, 
and few slices stuffed olives. 

Mrs. Joan Cuneo. 

Macaroni with Tomato or Corn. 

J pt. broken macaroni boiled 10 minutes in salted boiling 
water. Drain. Put layer of macaroni in baking dish, layer 
cracker crumbs, 'til dish is filled. Add 1 cup tomatoes or 
corn, cheese, and butter on top. Season to taste. Fill 
up surface with milk and bake *til top is browned. 

Mrs. Henry Whitney. 

Parsnip Dainty. 

Grate six parsnips, add 1 eggy i cup flour, pinch salt. 
Drop from spoon into deep fat. 

Mrs. Joan Cuneo. 

Potato Cakes. 

1 cup mashed potato, ^ cup milk, 1 t. baking powder, 1 egg. 
Enough flour to make mixture drop easily from spoon. Fry 
on hot griddle. 

Mrs. Fred May. 

a 

Potato Puff. 

1 cup hot milk, 1 t. melted butter, 2 cups mashed potatoes. 
Beat 'til light. Add 1 egg and 2 tb. grated cheese. Salt and 
pepper. Podr in buttered baking dish, and bake 'til brown. 

Mrs. Merle Moore. 
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Potato Puff. 

2 cups mashed potatoes, seasoned, 2 tb. melted butter, 2 
eggs, beaten, 1 cup cream or milk. Pour in deep dish and bake 
in quick oven. 

Mrs, Wallace Haynes, 

Stuffed Cabbage. 

Parboil large cabbage 'til thoroly wilted. Drain, cool. 
Unfold leaf by leaf *til heart is reached. Chop tender leaves 
and add to stuffing made of 2 ounces fat salt pork, 2 ounces 
tender beef, both chopped fine. 1 ounce butter, yolks of 
2 eggs, salt, pepper and bit of onion. ^ cup bread crumbs 
beaten with the eggs, add butter, meat and seasoning. Make 
into ball and place in cabbage. Fold leaves and bake for 3 
or 4 hours. Baste with butter and little water and lemon 
juice. 

Mrs, Merle Moore. 

Surprise Potatoes. 

8 raw potatoes peeled and sliced as for French fried. 
Soak in cold salted water for 1 hour. Drain. Melt 2 tb. butter. 
Stir in potatoes 'til all are covered with butter. Put in large 
pan, salt and pepper and bake in hot oven. 

Mrs, Merle Moore. 

Tomato Cream Toast. 

3 tb. melted butter, 1 tb. sug^r, § t. salt, 1^ cups stewed toma- 
toes, i tb. soda, ^ cup scalded cream. Pour over toast and serve. 

Mrs, Henry Whitney. 
Asparagus Salad 

Cook tips of asparagus 'til tender. Drain and cool. 
French dressing and strips of red pepper. 

Margaret Ray. 
Cabbage Salad. 

1 pt. finely chopped cabbage. Pour over it a dressing 
made of 3 tb. lemon juice, 2 tb. sugar, | cup whipped cream, 
beaten together. 

Mrs, Wallace Haynes. 
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Cabbage Salad. 

2 cups chopped cabbage, ^ cup chopped cucumbers. 
Marinate in boiled dressing. Put in salad dish with lettuce 
leaves border. Add slices of tomato and sprigs of parsley. 
Pour more dressing over all. 

Marion Haynes. 

Cucumber Salad. 

Slice as many cucumbers as desired. Soak in cold water 
and drain, sprinkle lightly with salt and cayenne pepper and 
vinegar and oil if desired. Serve on lettuce leaves. 

Mrs. Henry Whitney, 

Fruit Salad. 

2 oranges, 6 bananas, 3 slices pineapple, any kind of berries 
in season, mix well with French dressing; sprinkle nut meat 
on top. Serve very cold. 

Margaret Ray. 

Kidney Beans and Cabbage Salad. 

1 can kidney beans, 2 cups chopped cabbage. Line salad 
dish with lettuce leaves, then put row of cabbage and beans 
in centre. Pour dressing on. Garnish with parsley. 

Marion Haynes. 

Pear Salad. 

Pare and cut in half ripe pears. Remove core and fill 
hollow with chopped apple, raisins and nuts, mixed with a 
milk dressing. Serve on crisp lettuce. 

Marion Haynes. 

Stuffed Tomatoes. 

Remove skin and some pulp from well shaped tomatoes. 
Fill centre with chopped cabbage and cucumber, with either 
boiled or french dressing. 

Marion Haynes. 
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Tomato Jelly Salad. 

2 cups tomatoes, 1 slice onion, 2 cloves, i t. salt, 1 1. paprika, 
i cup cold water, 1^ tb. gelatine. Soak gelatine. Cook rest of 
things 10 minutes. Mix, turn into mould. Serve on lettuce 
leaves with shredded cabbage. 

Maddalena Cuneo, 

CAKES 

Apple Sauce Cake, 

Cream 1 cup sugar and ^ cup shortening. Dissolve 1 t. 
soda in little warm water and stir into 1 cup sour applesauce. 
Beat all thoroly. Add If cups flour, pinch salt, ^ t. cloves, 

1 t. cinnamon, nutmeg and 1 cup raisins. 

Mrs. Wallace Hay ties. 

Apple Cake. 

1 cup sugar, ^ cup butter, 1 cup cooked apples, 2 cups flour, 

2 tb. water, 1 t. soda. 

Mrs. Walter Adams. 

Apple Sauce Cake. 

1 cup unsweetened apple sauce, ^ scant cup shortening. 
1 cup of sugar, 1 t. of soda, i t. of cloves, J t. of cinnamon, 2 
cups of flour, J cup of raisins. 

Mrs. Merle Moore. 

Bride Cake. 

1 cup sugar, ^ cup butter, 1 t. cream tartar, i t. soda, 
i cup milk, 3 eggs whites, IJ cup flour. Beat. 

Mrs. Flint M. Bissell. 

Cheap Dark Cake. 

1 egg, i cup maple syrup, \ cup sugar, 1 cup sour cream, 
1 cup chopped raisins, 2 cups flour, \ t. salt, \ t. soda, i t. 
allspice, cinnamon and cloves. 

Mrs. Henry Whitney 
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Cheap Fruit Cake. 

1 cup sugar, butter size of egg, 1 cup water, 1 cup raisins* 
Boil. Cool. Add 1 t. soda, 2 t. baking powder. Flour to 
make good batter. 

Mrs. y. P. Reando 

Cheap Cake. 

J cup butter, whites 2 eggs. Fill cup with cold water. 
1^ cups flour, 1 cup sugar, 2 t. baking powder. Mix thoroly. 
Vanilla. 

Mrs' Henry Whitney. 

Chocolate Cake. 

Yolk of 1 egg, J cup milk, 2 heaping tb. chocolate. Cook. 
Add 1 cup sugar, ^ cup milk, 1^ cups flour, 2 tb. melted butter, 
1 t. soda, 1 t. vanilla. Bake in layers. 

Mrs. W. D, Adams. 

Chocolate Cake. 

i cup cocoa, 1 cup sygar, 3 tb. melted butter, 3 tb. melted 
lard, 1| t. soda, 3 tb. boiling water, 2 cups flour, 1 cup sour 
milk, 2 t. vanilla. 

Margaret Ray. 

Chocolate Caramel Cake. 

Boil i cup milk, 2 squares chocolate, yolk of 1 egg 'til smooth. 
Add 1 cup sugar, 1 tb. butter, ^ cup milk, ^ t. soda, 1§ cups 
flour. 

Mrs. J. P. Reando. 

Chocolate Layer Cake. 

1 cup sugar, butter size of egg. Cream . together. 1 cup 
milk, 1 beaten egg, 2 cups flour,* 2 t. baking powder. Bake 
in two tins. Frost with 1 cup confectionery sugar. 1 square 
shaved chocolate, 3 t. hot water, 1 t. vanilla. Put in a bowL 
set in hot water. Stir 'til consistency of custard and spread 
on cake. 

Mrs. Merle Moore. 
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Cinnamon Cake. 

J cup sugar, J cup shortening, 2 cups flour, 3 t. baking 
powder, pinch salt, 1 egg, f cup milk. Sift cinnamon and 
sugar on top. 

Mrs, Joan Cuneo. 

Cream Cake. 

Break 2 eggs in cup and fill with cream. Add 1 cup sugar, 
IJ cups flour, 1 t. cream tartar, ^ t. soda, little salt. Flavor 
with vanilla. Bake in layers. 

Mrs, Wallace Hay ties. 

Cream Cake. 

1 ^ggi 1 cup sugar, 1 cup sour cream, 2 cups flour, J t. 
soda, flavor, pinch salt. 

Mrs. Fred May 

Cream Sponge Cake. 

2 eggs beaten in a cup, fill with sweet cream. 1 cup 
sugar, pinch salt, 1 t. baking powder, 1| cups flour. This 
may be made with 1 egg. 

Mrs. C. T. Batchelder. 

Cream Sponge Cake. 

1 cup flour, 1 t. cream tartar, 1 cup sugar, 2 eggs, 2 tb. milk 
in cup, fill up with cream, § t. soda dissolved in 1 tb. hot water, 
pinch salt. 

Mrs. Charles May. 

Coffee Cake. 

I cup sugar, § cup butter, § cup molasses, § cup raisins, 
i cup coffee, 1§ cups flour, 1 t. soda. 

Mrs. Wallace Hay ties. 

Cousin Leila's Cake. 

^ t. soda dissolved in 1 cup sour cream. Add 1 scant 
cup sugar, 1 cup chopped raisins, 3 cups flour, salt, cinnamon, 
and cloves. 

Mrs. Wallace Haynes. 
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Dark Chocolate Cake. 

i cup grated chocolate or cocoa, ^ cup milk. Cook *til 
thick. Cool. 1 yolk beaten, J cup sugar, ^ cup milk, 1 t. 
soda, 2 cups flour. Vanilla. 

Mrs. H, F. Whitney. 

Dark Chocolate Cake. 

Yolk of 1 egg, § cup cocoa, ^ cup milk. Boil *til thick. 
Cool. Add 1 cup sugar, | cup milk, 2 scant cups flour, and the 
white beaten stiff, 1 t. soda, 1 t- vanilla. 

Mrs. Merle Moore. 

Dutch Apple Cake. 

Sift together 2 cups flour, \ t. salt, § t. soda, 2 t. cream 
tartar. Work in \ cup butter, 1 ^gg beaten, 1 cup milk. 
Put into tin and press pared and quartered apples into dough. 
Sift sugar and cinnamon on top. 

Mrs. Wallace Haynes. 

Economical Chocolate Cake. 

1 tb. butter creamed with 1 cup sugar, yolk of 1 egg, 4 tb. 
cocoa dissolved in | cup boiling water. If cups flour, 1 t. 
baking powder, pinch of salt, 1 t. soda dissolved in | cup 
boiling water. Vanilla. Use white of egg for frosting 

Mrs. Joan Cuneo. 

Edith's Molasses Cake. 

f cup sugar, 1 egg, 1 cup raisins, f cup cream, ^ cup milk, 2 
tb. molasses, 2 cups flour, pinch salt. Bake in moderate oven. 
Put whipped cream over top. 

Mrs. Wallace Haynes. 

Eggless White Cake. 

1 cup sugar, f cup milk, 2 scant tb. shortening, 1 heaping 
t. baking powder. Flavor and beat thoroughly. 

Mrs. Fred May, 
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Fanny's Marble Cake. 

White Part; i cup butter, f cup sugar, } cup milk, 1 cup 
flour, whites 2 eggs, 1 t. baking powder. 

Dark part; I cup butter, i cup sugar, J cup molasses, 
i cup milk, 1\ cups flour, yolks 2 eggs, 1 t. baking 
powder, ^ t. each, cloves, cinnamon, nutmeg and 
mace. Mix two parts separately. Beat 'til light. Put in 
a pan a spoonful at a time, first light, the,n dark mixture. 

Mrs, Wallace Haynes. 

Feather Cake. 

1 cup sugar, 1 cup milk, 1 egg, 1 tb. butter, 2 t. baking 
powder, 2 cups flour. Cream butter and sugar, sift flour 
and baking powder and add milk and egg. Beat well. 

Mrs. Merle Moore, 

Fudge Cake. 

Boil 2 squares chocolate in J cup of milk 'til thick. Add 
1 cup sugar, 1 t. soda dissolved in 3 tb. hot water. IJ cups 
flour, butter size of ^gg, J cup milk, 1 egg. 

Mrs, J, P, Reando, 

Fudge Cake. 

2 squares chocolate, 1 cup sugar, ^ cup boiling water. 
Cook 'til smooth. Add J cup shortening. Stir in scant 2 cups 
barley flour, 1^ t. baking powder, pinch salt, 1 t. vanilla. 
Beat thoroughly and add 1 t. soda dissolved in ^ cup boiling 
water. Bake in quick oven. 

Mrs, F. M, Bis sell. 

Hot Milk Sponge Cake. 

2 eggs beaten, 1 cup sugar, beat. Sift 2 t. baking powder, 
1 cup flour, 1 t. butter, pinch of salt. Add ^ cup hot milk 
last. Flavor with vanilla. 

Mrs, Merle Moore. 
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Jelly Roll. 

3 eggs, beaten, 1 cup powdered sugar, 1 cup flour, 1 t. 
cream of tartar, ^ t. soda dissolved in 3 t. water. Bake in 
2 tins. Turn bottomside up on a towel. Spread evenly with 
jelly and roll up quickly. Wrap in a towel. 

Mrs. Henry Adams, 

Jelly Roll. 

1 cgg» h cup sugar, 4 tb. milk, 1§ t. baking powder, fcup 
flour. Beat egg, add sugar, then milk. Sift flour and baking 
powder. Flavor to suit. Put on jelly and roll while warm. 

Mrs. Merle Moore, 

Johnny Cake. 

f cup cream, 1^ cups milk, J cup sugar, 1 t. cream tartar, 
i t. soda, i t. salt, IJ cups corn meal, If cups flour. Mix. 
Add beaten white of 1 egg, vanilla. Bake in layers and serve 
with bananas and whipped cream. 

Mrs4 Charles May 

Layer Cake 

1 egg, 1 cup sugar, 3 tb. sweet cream, J cup milk, 2 t. 
cream tartar, 1 t. soda, 2 cups flour. 

For Dark — Take i of batter and add 3 tb. black molasses, 
5 t. any kind spi.ces desired. 

Mrs, Walter Adams 

Love Knots 

1 egg, 2 tb. sugar, 4 tb. sweet cream, pinch salt. Flour 
enough to knead very hard. Roll out, cut in strips, tie in a 
knot and fry in hot fat. 

Mrs. C, T, Batchelder 


t 

Maple Cake 

Whites 3 eggs, i cup butter, ^ cup milk, J t. cream tartar, 
J t. soda, 1 cup maple sugar, Ij cups flour. 

Mrs, Wallace Haynes 
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Maple Cake 

1 ^ggy beaten, f cup maple syrup, 1 cup sweet cream, 2 
cups flour, 2 t. baking powder, } t. salt. 

Mrs. Merle Moore. 

Maple Fruit Cake 

1 cup sugar, 1 eggy J cup butter, ^ cup sour milk, 1 1. soda, 
1 cup chopped raisins, 2 cups flour, nutmeg and cinnamon. 

Mrs, J. P. Reando. 

Milkless, Eggless, Butterless Cake 

1 cup water, 1 cup brown sugar, ^ cup lard, 2 qups raisins, 
pinch salt. 1 t. each cinnamon and nutmeg. Boil 3 minutes. 
When cool add 1 t. soda dissolved in hot water, 2 cups flour, 
I t. baking powder. Bake in slow oven. 

Mrs. Fred May. 

Kenneth's Fudge Cake 

2 cups brown sugar, 2 tb. butter, 2 eggs, 2 squares choco- 
late, i cup boiling water, 2 cups bread flour, 1 t. soda, i cup 
sour milk. Bake in moderate oven. 

Mrs. Flint Bis sell. 

Molasses Cake. 

1 cup sugar, 1 cup molasses, 2 tb. shortening, 1 cup hot 
water, 1 t. soda, | t. salt, Spices to suit taste. Enough 
flour to thicken. 

Mrs. Merle Moore. 
Mother's Pork Cake. 

1 cup chopped pork, 1 cup boiling water poured over pork. 
1 cup molasses, 1 cup sugar, 1 cup raisins, 1 eggy 4 cups flour, 
1 t. soda. 

Mrs. Walter Adams. 
Nut Cake. 

2 eggs, 1 cup sugar, ^ cup milk, \ cup butter, J cup nut 
meats, 1 t. baking powder, IJ cups flour. 

Mrs. Walter Adams. 
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One Egg Cake. ^ -^^ 

1 cup sugar, 1 t. cream tartar, J t. soda, 1 egg, J cup cream, 
i cup milk, 1^ cups flour. 

Mrs. Charles May 

Orange Cake. 

Sift Ij cups pastry flour with pinch of salt and 2 t. baking 
powder. Beat 1 cup sugar, yolks of 3 eggs and whip *til creamy. 
Add i cup cold water and juice and grated rind of ^ orange. 
Add flour last. Beat thoroly. Bake 30 minutes in moderate 
oven. 

Mrs, F. M, BisselL 

Pork Cake. 

1 cup sugar, 1 cup molasses, 1 cup raisins, 1 cup milk, 5 
cups flour, 1 t. soda, J t. cinnamon, cloves and nutmeg. Bake 
1 hour. Makes 2 loaves. 

Mrs, H. F, Whitney 

Scripture Cake. 

1 cup butter, — Judges 5:25. 

1 cup sugar, — Jeremiah 6:20. 

1 cup water, — Genesis 24:17. 

6 eggs, — Isaiah 10;14. , 

3 J cups flour, — 1 Kings: 4:22. 

1 tb. honey, — Exodus 10:14. 
Pinch salt, — Leviticus 2:13. 

2 cups raisins, — 1 Samuel 30:12. 
2 cups figs, — 1 Samuel 30:12. 
Spices to taste, — 1 Kings 10:10. 

Follow Solomon's rule for making a good boy and your 
cake will be all right. Proverbs 23,14. 

Mrs. Joan Cuneo. 
Short Cake. 

2 cups bread flour, \ t. salt, 3 t, baking powder, \ cup butter, 
1 ^gg^ 1 cup milk. 

Mrs. Joan Cuneo. 
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Silver Cake. 

Put whites of 2 eggs in measuring cup. Add soft butter 
to fill the cup half full, i cup sweet milk, 1 cup sugar, IJ 
cups flour, 1 t. cream tartar, i t. soda. 

Mrs. Walter Adams. 

Soft Ginger Cake. 

i cup molasses, J cup sugar, ^ cup sour milk, J cup sour 
cream or J cup butter, 2 cups flour. Pinch salt. 

Mrs. Fred May. 

Spice Cake. 

1 cup sugar, 2 tb. butter, 3 tb; molasses, 1 t. cinnamon, 
i t. cloves, i t. nutmeg, 1 t. soda in 1 cup sour milk. 2 cups 
flour and § cup raisins. 

Mrs. Merle Moore. 

Spice Cake. 

1 cup sugar, 2 cups flour, 1 cup sour milk, ^ cup raisins, 
butter size of large egg^ ^ t. cloves, 1 t. soda, pinch salt. 
Cook in moderate oven. 

Mrs. Wallace Haynes. 
Sponge Cake. 

2 eggs, 1 cup sugar, 1^ cups flour, 4 tb. cold water, 1 t. 
cream tartar, ^ t. soda. Flavor with lemon. Put all in a dish 
together and beat as much as you have a mind to. 

Mrs. Walter Adams. 

Sponge Cake. 

2 eggs beaten, f cup sugar, Beat. 1 cup flour, 1 t. baking 
powder, pinch salt. Mix thoroughly. Add ^ cup milk and butter 
size of hickory nut boiled together. Bake in quick oven. 

Mrs. Merle Moore. 

Sunshine Cake. 

Beat whites of 3 eggs stiff. J t. cream of tartar, pinch of 
salt. Beat. ^ cup sugar, beaten yolks. Beat some more. 
Fold in ^ cup bread flour. Vanilla. 

Mrs. Joan Cuneo. 
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Tea Cake. 

1 egg, ^ cup sugar, 4 tb. milk, 2 tb. cream, 1 1. cream tartar, 
i t. soda, pinch salt, flavoring, 1 heaping cup flour. 

Mrs, Fred May. 

White Cake. 

1 cup sugar, \ cup butter, f cup milk, 2 cups flour, 2 t. 
cream tartar or 3 t. baking powder, 1 t. soda, 1 t. vanilla. 
Whites of 2 eggs well beaten. Bake \ hour. 

Mrs, Henry Whitney, 

Cream Filling. 

Moisten 1§ tb. cornstarch with little milk. Heat 1 cup 
milk, 4 tb. Maple Syrup, salt and cornstarch. Cook 'til thick. 
Remove from fire and add beaten yolk of 1 egg. Cool. 

Mrs, J, P, Reando, 

Cream Frosting. 

1 cup sugar, 4 tb. cream. Boil 4 minutes. 

Mrs, Henry Whitney, 

Frosting. 

To stiffly beaten white of one egg add slowly 1 cup of sugar 
and 2 tb. water that has boiled till it hairs. 

Mrs, W, D, Adams, 

Frosting. 

l\ cups sugar, ^ cup milk, butter size of egg. Boil 'til 
thick enough to spread. 

Mrs, J, P, Reando, 
Icing. ^ 

1 cup powdered sugar, juice 1 lemon 'beaten smooth. 
Add a little water if necessary. 

Mrs, Wallace Haynes, 
Maple Frosting. 

1 cup Maple Syrup boiled 'til hairs. Beat white of egg 
and add slowly. 

Mrs, Merle Moore. 
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Mocha Frosting. 

1 cup powdered sugar, 4 tb. cocoa, 1 tb. butter, work together, 
add 2 tb. strong coffee, § t. vanilla. A nice frosting is made 
by using sweet cream instead of coffee. 

Mrs. Fred May. 

Orange Cake Filling. 

1 egg, 1 cup sugar, juice and rind 1 orange. Beat all together 
and cook *til thick. 

Mrs. Merle Moore. 

Plain Frosting. 

1 cup powdered sugar. Butter size of walnut. Water enough 
to make consistency of thick cream. Flavor withvanilla or lemon. 

Mrs. Henry Whitney. 

Walnut Filling. 

1 cup pounded walnut meats. 1 cup cream, 1 cup sugar. 
Cook 'til frothy. Cool. Spread. 

Mrs. Fred May. 

Apple Custard Pie. 

Into an unbaked crust put quarters of peeled tart apples. 
Mix 1 cup milk, 1 cup sugar, 1 heaping tb. flour or cornstarch 
and pour over apples. Put on bits of butter, sprinkle with 
nutmeg and bake. 

Mrs. Fred May. 

Banana Pie. 

Bake crust first. Slice into it 2 bananas. Scald 1 cup of milk, J 
cup sugar, 2 tb. flour, yolks of 2 eggs. Cook 'til thickand pour over 
bananas. Beatwhitesand spread on top. Brown inquickhot oven. 

Mrs. Fred May. 

• 

Boiled Cider Pie. 

1 cup boiling water, J cup butter, 2 cups sugar, § cup 
boiled cider, 3 tb. flour. Cook together. When cool add 
1 egg beaten, und 1 tb. lemon. Bake in 2 crusts. 

Mrs. Fred May. 
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Cranberry Pie, 

1 cup cranberries, 1 cup sugar, i cup raisins, 2 tb. flour, 

1 cup water. Mix well, and let come to a boil. 

Mrs. Merle Moore, 

Cream Pie. 

Heat 2 cups milk, sweeten to suit. IJ eggs, 2 tb. cornstarch. 
Frost with half of white of egg. 

Mrs. W. D. Adams. 

Cocoanut Pie. 

1 cup shredded cocoanut, 1^ cups milk, yolks of 2 eggs, 

2 tb. sugar. Beat. Bake in 1 crust. Use whites for meringue top. 

Mrs. J. P. Reando. 

Lemon Pie. 

1 lemon, juice and rind, 1 cup sugar, 2 tb. butter, 1 tb. 
cornstarch, 1 cup boiling water, 2 yolks. Cook *til thick. 
Use white of eggs with 1 tb. sugar for meringue. 

Mrs. Charles May. 

Lemon Pie--1 Crust. 

f cup sugar, 2 tb. cornstarch, yolks 2 eggs, juice 1 lemon, 
1 cup boiling water. Use whites for meringue. 

Mrs. C. T. Batchelder. * 

Lemon Pie- -2 Crusts. 

1 cup sugar, ^ cup flour, f cup cold water, 1 lemon, 2 eggs. 

Mrs. C. T. Batchelder. 

Mock Apple Pie. 

1 cup rolled crackers, 2 cups water, IJ cups sugar, 1 t. 
cinnamon, 2 t. cream tarter. Boil together. Bake in 2 crusts. 

Mrs. Fred May. 

Mock Mince Pie. 

3 crackers rolled fine. ^ cup vinegar, IJ cups sugar, i cup 
butter, J cup water, 2 eggs, all kinds of spices. Mix 
well and bake as regular mince pie. 

Mrs. Fred May. 

Pineapple Pie. 

3 eggs, 1 can grated pineapple, 4 tb. cornsliirch, ^ cup cold 
water, J cup sugar, 3 tb. lemon juice, pinch salt, 6 tb. powdered 
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sugar. Heat pineapple, add sugar, and when boiling add 
cornstarch diluted in cold water. Add lemon juice and beaten 
yolks. Use whites for meringue. This makes 2 pies. 

Marion Haynes. 

Raisin Pie. 

1 lb. raisins, 1 cup molasses, 1 qt. water boiled together 

1 hour. Add 1 tb. flour, 1 small piece butter. Bake with 2 
crusts. This makes 3 pies. 

Mrs, Walter Adams. 

Raisin Pie. 

1 cup chopped raisins, 1 cup hot water, 1 cup sugar, boil 
10 minutes. 1 cracker rolled fine, 1 eggj 1 t. melted butter. 
Bake in 2 crusts. 

Mrs, J, P, Reando, 

Rhubarb Pie. 

1 tgg, 1 cup chopped rhubarb, 1 cup sugar, 1 tb. flour, 
i cup chopped raisins. 

Mrs, Henry Adams, 

Rhubarb Pie. 

• 1 egg, 1 cup chopped rhubarb, 1 cup sugar, 1 tb. flour. 
Bake this in two crusts. 

Mrs, Walter Adams, 

Sour Cream Pie. 

Mix 1 cup sour cream, 1 cup sugar, \ cup raisins, chopped. 

2 tb. cornstarch, yolk 1 ^gg, § t. cinnamon, \ t. cloves, nutmeg. 
Bake in 1 crust. Use white for meringue. 

Mrs, Flint M, Bissell, 

Sweet Creani Pie Crust. 

To 1 cup thick sweet cream add 2 cups flour sifted with 1 
t. baking powder and pinch of salt. 

Mrs, Fred May, 

Vinegar Pie. 

1 cup sugar, 1 tb. flour mixed. Add 1 tb. vinegar, butter 
size of walnut, 1 cup boiling water, grate nutmeg on top 
before putting on top crust. 

Mrs, Henry Adams, 
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Wonder Pie. 

Stew and mash two apples. 1 yolk beaten, J cup sugar, 
small piece butter, 1 t. flour. Put in pie crust and bake. Use 
white for meringue top, with sugar sifted on it. 

Mrs. J, P. Reando 



Baked Blackberry Pudding. 

1 beaten egg^ i cup sugar, 1 cup milk, 2 cups flour. 2 t. 
baking powder, 1 t. salt. Put half of batter in greased pud- 
ding dish. Cover with layer of blackberries. Spread over re- 
maining batter. Bake in moderate oven or steam 1 hour. 
Serve with lemon sauce. 

Lemon Sauce 

i cup sugar, 2 big tb. flour, | t. salt. Moisten with little 
cold water. Add 2 cups boiling water. Cook 'til clear. 
Add juice of J lemon or 1 t. lemon extract. Small piece of 
butter. 

Mrs. Henry Whitney. 



Baked Bananas. 

2 bananas, 2 tb. sugar, f tb. melted butter, 1 tb. boiling 
water, juice J lemon. Peel and cut bananas lengthwise in half . 
Lay on agate pan. Mix rest of ingredients and pour J over 
the bananas. Use rest for basting. Bake in slow oven 15 
minutes. 

Maddalena Cuneo. 



Banana Custard. 

Scald 1 pt. milk, add 2 eggs beaten, pinch of salt, \ cup sugar. 
Cook in double boiler 'til thick. Vanilla. Pour over sliced 
bananas. 

Margaret Ray. 
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Banana Washington Pie. 

1 cup sugar creamed with 1 tb. butter, yolk 1 egg, f cup 
milk, 1 t. vanilla. 1 cup flour, 2 t. baking powder, pinch of 
salt. Beat well. Bake in moderate oven. 

For filling— Butter size of egg mixed with powdered sugar 
to thickness to spread. Put layer of sliced bananas. Beat 
white of egg and put on top. 

Mrs, J. P. Reando. 

PUDDINGS 

Black Lucy. 

3 cups hot water, | cup sugar, 1 tb. cocoa, i t. salt, J cup 
rice. Put in baking dish, cover and bake 4 hoiprs. Serve 
hot, with cream or milk. 

Mrs, Henry Whitney. 
Brown Betty. 

Pare and slice soft apples. Put in buttered baking dish. 
Layer of bread crumbs, then apples, sprinkle with sugar and 
dots of butter. Pour in milk 'til dish is f full. Cover and bake. 

Mrs, Charles May, 

Cider Pudding. 

1 pint cider, 1 cup chopped suet, 1 cup molasses, 4 cups 
flour, 1 t. soda, 1 t. salt, raisins and currants. Steam 3 hours. 

Mrs, Joan Cuneo, 

Chocolate Pudding. 

1 pt. boiling coffee, 1 cup sugar, 3 tb. cornstarch, 1 tb. cocoa. 
Mix cocoa and cornstarch in cold water, add hot coffee and 
sugar, 1 t.» vanilla. 

Mrs. Flint M, Bissell, 

Chocolate Bread Pudding. 

Scald 2 cups milk, add 1 cup bread crumbs. 1 ounce 
chocolate cut fine, \ cup boiling water. Cook 'til smooth. 
Add \ cup sugar, pinch of salt, 1 egg beaten, J t. vanilla. 
Bake 1 hour in moderate oven. 

Margaret Ray, 
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GhoGolate Rice Pudding. 

1 qt. milk, ^ cup rice, 1 tb. butter, 2 tb. chocolate, 5 heaping 
tb. sugar. Cook in double boiler 2 hours. Flavor with vanilla. 

Mrs, Fred May, 

Cocoanut Pudding. 

3 cups milk, 3 crackers, broken. 3 eggs beaten, i cup 
cocoanut, J cup sugar, \ t. salt, vanilla. Sprinkle cocoanut 
and nutmeg on top. Bake J hour standing in pan of water. 

Mrs, Joan Cuneo, 

Cornstarch Peanut Pudding. 

2 cups milk, 3 tb. honey, 4 tb. cornstarch, 3 tb. peanut 
butter. Pinch salt, } cup chopped peanuts. Scald milk, 
add rest of ingredients, except peanuts. Stir 'til smooth and 
bake *til firm. Sprinkle peanuts on top. 

Maddalena Cuneo, 

Cracker Cocoanut Pudding. 

6 crackers rolled fine, 4 tb. cocoanut, 2 cups milk, yolk 
2 eggs, \ cup sugar. Scald milk, add dry ingredients. Cook 
*til thick. Stir constantly. Pour in buttered baking dish, 
frost with whites of beaten eggs. Brown in oven. 

Margaret Ray, 

English Pudding. 

1 cup molasses, | cup butter, 1 cup. milk, 1 cup raisins, 
3i cups flour, 1 t. soda, 1 t. all kinds spices. Steam *til done. 

Mrs, W, D, Adams, 

Frozen Rice Pudding. 

\ cup rice, 2 cups milk, \ cup raisins, \ cup sugar, \ t. van- 
illa, 1 eggj salt. Cook rice and raisins in milk, 'til soft. Add 
sugar and salt. Just before removing from fire, add beaten 
^^%y vanilla. Cool. Freeze. 

Mrs, F. M. BisselL 
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Graham Pudding, 

2 cups graham flour, 1 cup milk, J t. soda, § cup raisins 
or blueberries, | cup molasses, pinch of salt. Steam 2J hours. 

Mrs, Henry Adams, 

Graham Pudding. 

1^ cups graham flour, 1 cup milk, i cup molasses, 1 t.soda, 
\ t. cinnamon, \ t. salt, little nutmeg, \ cup raisins. Pour 
in buttered dish and steam 2 hours. Serve with sweetened 
cream or hard sauce. 

Mrs, Merle Moore. 

Graham Pudding. 

2 cups graham flour, 1 cup milk, \ cup molasses, \ cup 
raisins, \ t. soda, pinch salt. Steam until done. 

Mrs, W, D, Adams, 

Grape Nut Pudding. 

i cup grape nuts, 2 eggs, | t. salt, \ cup sugar, 2 cups milk, 
\ t. cinnamon. Cover grape nuts with hot water and soak 
for 30 minutes. Beat eggs, sugar and milk. Add rest of mix- 
ture. Bake until firm. Serve with or without cream. 

Maddalena Cuneo, 

Indian Pudding. 

1 qt. boiling milk, 1 cup sifted meal, 1 qt. sliced sweet 
apples. Cook until apples are soft. Add 1 cup molasses, 1 t. 
salt. Mix well. Then add 2 qts. milk. Bake 4 hours. Stir 
3 or 4 times. 

Mrs, Merle Moore, 

Lemon Cream. 

Dissolve 2 tb. cornstarch in little water. Add juice 
and rind of 1 lemon, 1 cup sugar. On this pour 2| cups boil- 
ing water. Add beaten yolks of 3 eggs. Cook slowly until 
thick. Stirring constantly. Fold in beaten whites. May 
be used next day. 

Mrs. Fred May, 
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Maple Mousse. 

Beat yolks of 4 eggs. Add one cup maple syrup. Boil 
3 minutes. When cool add one pint whipped cream, then 
the whites beaten stiff. Pack in ice and salt for about 

3 hours. 

Mrs. Merle Moore. 



Pompadour Rice. 

To boiled rice add whipped and sweetened cream 
Serve with mashed berries or fruit of any kind. 

Mrs. Joan Cuneo. 

Popped Corn Pudding. 

1 cup popped corn, 2^ cups milk, IJ squares choco- 
late, 2 eggs, J cup Karo, 1 tb. Crisco, J t. salt, | t. vanilla. 
Put corn thru meat chopper to make 1 cup. Scald milk and 
chocolate. Add popcorn and let stand 15 minutes. Use 
white of egg for meringue. 

Maddalena Cuneo. 

Prune or Date Whip. 

Stew prunes or dates, drain and put thru colander. 
3 eggs, whites beaten, 2 cups sifted prunes or dates. Beat 
together. Brown in oven 15 minutes. Serve with custard 
made qi egg yolks, 1 pt. milk, 1 tb. cornstarch. 

Maddalene Cuneo. 



Quick Snow Pudding. 

1 pt. boiling water, 2 heaping tb. cornstarch, pinch 

salt, juice \ lemon, \ cup sugar. Add boiling water 

to other [ingredients, in double boiler. Cook until clear 
and thick. Remove from stove and fold in whites of eggs 

beaten. Pour in mould. Use yolks and § qt. milk for 
custard. 

Mrs. Flint M. Bissell. 
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Spanish Cream. 

Soak ^ box gelatine in 1 qt. milk, i hour. Add | cup 
sugar, 1 t. salt. Let come to a boil. Add yolks 3 eggs beaten, 
f cup sugar. Boil until thick. Beat whites, stir all together. 
Add 2 tb. vanilla. Put in mould and serve next day. 

Mrs. Flint M. Bissell. 
Steamed Chocolate Pudding. 

1 square chocolate, melted with 1 tb. butter. 1 egg, 
J cup sugar, ^ cup milk, 1 cup flour, 1 t. cream. 

Mrs, Henry Whitney. 

Suet Pudding. 

1 cup each, suet, molasses, milk, 3 cups flour, 1 t. soda, 
1| t. salt, I t. ginger, | t. nutmeg, i t. cloves, 1 t. cinnamon, 
I cup raisins. Steam in a buttered bread tin 3 hours. 
Serve with cream or any sauce. 

Mrs. Henry Whitney. 

Yorkshire Pudding. 

1 cup flour, 2 eggs, salt, J t. baking powder. Pour into 
well greased pan and bake ^ hour. Nice to serve with roast 
beef. 

Mrs. Merle Moore. 

SAUCES 

Brown Sauce. 

For apple pudding or dutch apple cake, 1 tb. butter, 2 
tb. flour, 2 tb. sugar, 2 tb. molasses. Mix together until 
smooth. Add 1 cup cold milk and boil 10 minutes. Stir. 
Flavor, with lemon. 

Mrs. Merle Moore. 

Chocolate Sauce. 

2 ounce chocolate melted with 1 tb. butter. Pour on 1 
cup hot milk gradually. Add ^ cup sugar, 1 t. vanilla. 
Served hot or cold. 

Mrs. Fred May. 
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Chocolate Sauce. 

1 cup sugar, ^ cup cocoa, ^ cup boiling water, 1 t. butter. 
Cook first three until it hairs, then add butter but do not 
stir. Cool. 

Margaret Ray. 

Maple Sugar Sauce. 

1 cup maple syrup, 1 t. flour creamed with 1 tb. butter, 
little nutmeg. Heat syrup and add rest of ingredients. 

Mrs. Merle Moore. 

Pudding Sauce. 

1 tb. butter, 1 cup sugar, 1 ^ggj juice and rind grated 
of 1 lemon, 1 tb. cornstarch dissolved in little cold water. 
1 cup boiling water. Boil all together for few minutes. 

Mrs. Merle Moore. 



DRESSINGS 

Mayonnaise Dressing. 

1 t. salt, I t. pepper, 1 tb. sugar, 1 t. mustard, yolks 2 
eggs. Beat thoroughly. Add olive oil, a tablespoon full 
at a time, beating continually. 2 tb. vinegar, juice 

1 lemon. If it gets too thick while beating add the vine- 
gar and lemon juice. Makes 1 pt. and keeps indefinitely. 

Mrs. Joan Cuneo. 

Salad Dressing. 

1 tb. vinegar, 1 tb. mustard, 1 tb. salt, 1 tb. oil or butter. 
Stir until smooth. Add 3 eggs and beat well. Then add 
1 cup milk and 1 cup vinegar. Cook in double boiler, stir- 
ring constantly. 

Mrs. Wallace Haynes. 
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Salad Dressing. 

Mix 2 t. mustard smooth with little water. Add 2 t. 
sugar, 1 t. salt, § cup sweet or sour cream, ^ cup vinegar. 
Cook until thick. Stir constantly. 

Mrs. Fred May. 

Sour Cream Salad Dressing. 

1 tb. sugar, 1 tb. salt, 1 t. mustard, 2 tb. flour, 1 cupfsour 
cream, § cup vinegar, ^ cup water, 2 eggs beaten. 
Boil in double boiler until thick. 

Mrs. Wallace Haynes. 



EGGS 

Bird's Nest. 

Beat whites of eggs. Shape like nest on pieces of toast. 
Place yolks in center, season. Bake in quick oven. 

Mrs. Joan Cuneo. 

Eggs a la Caracus. 

2 ounces dried beef, 1 cup tomatoes, J cup grated cheese. 
10 drops onion juice, dash cinnamon and cayenne, and salt. 
2 tb. butter, 3 eggs. Chop beef, add tomatoes, cheese and 
seasoning. Melt butter and add mixture. When heated 
add eggs well beaten. Cook until eggs are of creamy consis- 
tency, stirring and scraping from bottom of pan. 

Mrs. Flint M. Bis sell. 

Eggs in Nest. 

Mash cold boiled potatoes, season. Form into nests 
on greased pan. Break an egg into each nest and sprinkle 
with pepper, salt and dots of butter. Bake until eggs are set. 

Mrs. C. T. Batchelder. 
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Goldenrod Eggs. 

4 hard boiled eggs, 2 tb. flour, 1§ tb. butter, salt, and pep- 
per, 1| cups milk, Separate whites and yolks. Chop whites. 
Make the sauce and add whites. Put yolks thru sieve. Pour 
mixture on slices of toast and sprinkle yolks on top. 

Margaret Ray, 

OMELETS 

Omelet. 

4 eggs, 4 tb. milk, 2 t. butter, salt and pepper. Beat yolks, 
add milk and seasoning, beat whites and fold in. Melt 
butter in hot frying pan, fry and turn over half way. Serve 
at once. 

Margaret Ray, 

CHEESE 

Cottage Cheese. 

Dish of thick sour milk. Pour boiling water over it until 
whey and curd separate. Strain. Moisten with sweet cream 
or butter, add salt, paprika and a little nutmeg. 

Mrs, Henry Whitney, 

Dutch Cheese. 

Put a 3 or 4 qt. pail of skimmed milk in a warm place until 
sour. Then put pail in a kettle of hot water until whey and 
curd separate. Strain thru a cloth. Add 2 tb. salt. 
Tie cloth in a knot and hang up to drain for a half day. 
It will form a ball, and serve six people. 

Mrs, Henry Whitney, 

DOUGHNUTS 

Doughnuts. 

1 cup sugar, 2 eggs, 1 cup milk, 1 t. cream tartar, \ t. soda, 
J t. ginger, pinch salt. Flour to knead as soft as possible. 

Mrs, Charles May, 
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Doughnuts. 

1 cup sugar, 1 cup sour milk, 1 tb. melted lard, i t. soda, 
J t. salt, I t. ginger. Flour enough to make soft dough. 
Maple syrup may be used in place of sugar. 

Mrs. Fred May. 



Potato Doughnuts. 

1 cup sugar, 1 cup mashed potatoes, 1 cup milk, 2 eggs, 
§ t. cinnamon, 1 tb. butter, 2 heaping t. baking powder. 
Flour to make stiff dough. 

Mrs. Merle Moore. 



Potato Doughnuts. 

1 cup sugar, 1 cup mashed potatoes, 1 cup sour milk, 
1 ^ggy 1 t. soda, i t. salt, i t. cinnamon and nutmeg, 1 t. 
butter. Flour for soft dough. 

Mrs. H. F. Whitney. 



Raised Doughnuts. 

1 cake yeast, Ijcups scalded milk. Itb. sugar, 4§ cups flour, 
I cup sugar, 3 tb. butter, \ mace, 1 egg, \ t. salt. Dissolve 
yeast and 1 tb. sugar in milk, add 1| cups flour, beat and let 
rise in warm place 1 hour. Add rest of ingredients. Roll 
\ inch thick. Cut with small doughnut cutter, cover, let rise. 
Drop in deep hot fat, with side uppermost which has been 
next to board. Mrs. Merle Moore. 



War Doughnuts. 

1 ^ggy f cup sugar, 1 cup sour milk, 1 t. soda, \ t. salt, 
2 cups barley flour. Mix stiff enough to handle easily. 

Mrs. H. P, Whitney. 
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COOKIES 

Cream Cookies. 

1 cup sour cream, 1 cup sugar, 1 t. soda, flour enough 
to roll. 

Mrs. Walter Adams. 

Chocolate Drop Cookies. 

i cup butter, 1 cup sugar, 1 egg. J t. salt, 2 squares 
chocolate, 2 cups flour, 3 tb. baking powder, | cup milk. 

Maddalena Cuneo. 

Drop Cakes. 

1 cup sugar, 1 cup shortening, | cup molasses^ | cup 
sour milk, 1 cup raisins, 1 eggy 1 t. soda, J t. cinnamon and 
cloves. Flour enough for stiff dough. Drop from spoon. 

Mrs. C. T. Batchelder. 

Filled Raisin Cookies. 

1 cup sugar, 1 eggy ^ cup butter, i cup milk, 1 t. vanilla, 
3^ cups flour, 2 heaping t. baking powder. 

Filling— :1 cup raisins, i cup water, 1 cup sugar, 1 tb. flour. 
Cook until thickens. Jelly may be used for filling if desired. 

Mrs. Carrol Batchelder. 

Health Cookies. 

^ cup wheat or rolled oats, J cup milk or f cup sour milk, 
2 tb. fat^ li tb. molasses, i t. soda, ^ t. salt. Bake in 
moderate oven. 

Mrs. F. M. Bissell. 

Jelly Jumbles. 

Cream | cup butter or lard with 1 cup sugar, | t. soda, 
\ cup sour milk, flour to roll. Roll \ inch thick. Use dough- 
nut cutter for top layer, and biscuit cutter for bottom layer 
and put jelly in hole in centre of top. 

Mrs. Fred May. 
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Maple Sugar Ginger Cookies. 

Cream 1 cup butter or lard with 2 cups maple sugar, 1 
egg, J cup sour milk in which dissolve 1 t. soda. 1 t. ginger, 
i t. salt, i t. cream tartar. Flour to roll. Roll J inch thick, 
cut and bake in slow oven. 

Mrs. Fred May. 

Molasses Drops 

1 cup molasses, \ cup butter, J cup warm water, f cup 
flour, 2 t. ginger, 1 t. soda. Drop from spoon. 

Mrs. C. T. Batchelder. 

Molasses Cookies. 

Into 2 cups molasses stir 1 tb. soda. Melt 1 cup lard in 
1 cup hot water or hot coffee. Mix with molasses: Add 1 
cup sugar, 1 tb. ginger, pinch of salt. Flour for soft dough. 
Roll quite thick. 

Mrs. Fred May. 

Never-failing Gingersnaps. 

1 cup sugar, 1 cup molasses, 1 cup shortenings 1 eggy 
1 tb. vinegar, 1 tb. ginger, 1 t. soda. Flour to roll thin. 

Mrs. Fred May. 

Sour Cream Cookies. 

1 cup sugar, 1 cup sour cream, 1 t. soda, pinch of salt. 
Flour to roll out, J t. nutmeg. 

Mrs. Carroll Batchelder. 



Oatmeal Cookies. 

1 cup brown sugar, ^ cup boiling water, 1 cup drippings, 
5 cups rolled oats, 2 cups flour, 1 scant t. soda, pinch salt. 
Roll thin. Bake in hot oven. 

Mrs. Merle Moore. 
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Perfect Cream Wafers. 

2 cups flour, 1 t. baking powder, J cup sugar, pinch salt. 
Add enough cream to make dough to roll. Roll thin. Cut 
in squares and bake until light brown. These will be like 
crackers, when cold. 

Mrs, H, P. Whitney. 

Sugar Cookies. 

1 cup sugar, § cup butter, 1 ^gg, \ cup milk, 2 cups flour, 
J t. salt, 3 t. baking powder. Roll very thin. Bake in hot oven 
10 minutes. 

Maddalena Cuneo, 

Vanilla Wafers. 

i cup butter, 1 cup sugar, 1 egg, 4 tb. cream, 1 t. vanilla, 
1| t. cream tartar, f t. soda and flour to roll thin. Cook 
quickly. 

Mrs, Fred May, 

BREADS 

Barley Nut Bread. 

1 cup molasses, 3 cups barley flour, 3 t. baking powder, 
1 cup walnuts, 1 t. salt, 1 egg, 1 cup milk. Bake in greased 
bread tin. 

Mrs, E, M, Bissell, 

Brown Bread. 

1 cup each corn meal, graham, sour milk, flour, molasses. 
1 t. soda, f t. salt. Bake 1 hour. 

Mrs. Fred May. 

Boston Brown Bread. 

1 cup graham flour, 1 cup cornmeal, 1 cup rye meal, ftb. 
soda, 1 1. salt, f cup molasses. 2 cups milk or 1 J cups sour milk. 
Steam for about 2 hours. 

Mrs, Flint M, Bissell, 
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Ginger Bread. 



Ginger Bread. 

^ cup sugar, J cup butter, i cup molasses, i cup sour milk, 
J t. salt, 1 eggy 1 t. soda, 1 t. ginger, 1 J cups flour. 

Mrs, Henry Whitney. 



Mrs, Henry Whitney. 



Graham Bread. 

3^ cups graham flour, ^ cup molasses, J cup sugar, J t. 
salt, 2 cups sour milk, IJ t. soda. Let rise 45 minutes. 
Bake 1 hour. 

Mrs. Merle Moore. 

Nut Bread. 

Sift Ij cups flour, 1 cup sugar, 4 t. baking powder, 1 t. 
salt. Add f cup chopped nuts, 1 cup milk, 1 egg beaten. 
Let stand 20 minutes before baking. 

Mrs. F. M. Bis sell. 

Oatmeal Bread. 

1 cake yeast, i cup lukewarm water. 2 cups boiling water, 
2 cups rolled oats, J cup sugar, 2 tb. lard or butter, 1 t. salt. 
4 cups flour. Pour 2 cups boiling water over oatmeal, cover 
and let cool. Dissolve yeast and sugar in lukewarm water 
and shortening- Add this to oatmeal. Add 1 cup of the flour, 
beat, cover and set in warm place to rise for 1 hour. Add 
rest of flour to make stiff dough. Knead well and let 
rise again. Mould in loaves and let rise again 1 hour. 
Bake 45 minutes in hot oven. 

Mrs. Merle Moore. 

Oldfashioned Brown Bread. 

2 cups Indian meal, 1 cup Rye meal, 1 cup flour, 
1 cup molasses, 1 t. soda. Steam 2 hours. Bake 1 hour. 
Raisins may be added. 

Mrs. Wallace Haynes. 

Sour Cream Ginger Bread. 

1 ^^^1 i cup sugar, ^ cup molasses, ^ cup sour cream, IJ 
cups flour, 1 t. soda, 1 t. ginger. 

Mrs. C. T. Batchelder. 
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Wheat Bread. 

J qt. lukewarm water, 3 tb. shortening, 1 t. salt, 
1 yeast cake. Flour to make stiff batter. Let rise over 
night. Stir down twice and let rise. Put in tins and bake. 

Mrs. Charles May, 



MUFFINS 

Blueberry Muffins. 

2 cups flour, 2 t. baking powder, J t. salt, 2 tb. sugar, 

1 egg beaten, 1 cup milk. Beat thoroughly. Stir in 1 cup 
blueberries. Bake in moderate oven. 

Mrs, Merle Moore. 

Breakfast Muffins. 

i cup sugar, IJ cups flour, 2 t. baking powder, 1 egg, J 
cup milk, i cup butter. 

Mrs, Joan Cuneo. 

Cream Tartar Biscuits. 

1 qt. flour, 2 t. cream tartar, 1 t. soda, pinch salt, f cup 
cream, 1^ cups water. 

Mrs. Charles May. 

Egg Biscuit. 

Sift 1. qt. flour, 2 t. baking powder. Cut in 2 tb. butter. 

2 eggs beaten, 1 t. sugar, 1 t. salt. Mix together with cup 
of milk. Roll, cut and bake 20 minutes. 

Mrs. J. P. Reando. 

Eggless Muffins. 

2 cups flour, 1 cup milk, 4 t. baking powder, 2 tb. sugar, 
1 t. salt. Bake in hot oven 20 minutes. 

Mrs. Wallace Haynes. 
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Golden Corn Cake. 

f cup corn meal, J cup sugar, IJ cups flour, 3 t. baking 
powder, J t. salt, 1 cup milk, 1 egg, 1 tb. melted butter. 

Mrs. Joan Cuneo. 

Graham Gems. 

2 cups sour milk, 1| cups graham, 2 tb. sugar, 1| cups 
flour, 1 t. soda, pinch of salt. 

Mrs. Fred May. • 

Heavenly Biscuits. 

1 egg beaten, 2 tb. sugar, ^ cup shortening, pinch of salt, 
Beat. Add 1 cup milk, 2 cups flour, 2 t. cream tartar and 
1 t. soda, or 2 t. baking powder. 

Mrs. H. F. Whitney. 

Muffins. 

1 cup milk, 3 tb. sugar, 2 t. cream tartar, 1 t. soda, butter 
size of walnut. Flour to make quite stiff batter. 

Mrs. Fred May. 

Parker House Rolls. 

1 cake yeast, 1 pt. milk scalded, 2 tb. sugar, 4 tb. lard or 
butter, 3 pts. flour, 1 t. salt. Dissolve yeast and sugar in 
llukewarm milk. Add 1§ pts. flour. Beat until smooth and 
iet rise for 1 hour. Add rest of flour and salt. Knead. Place 
tn greased bowl and let rise until double in bulk. Roll j inch 
chick, brush with melted butter. Cut with 2 inch biscuit 
cutter, fold over in envelope shape. Put in greased pans 
and let rise. Bake 10 minutes in hot oven. 

Mrs. C. T. Batchelder. 

Popovers. 

1 cup flour, \ t. salt, 1 cup milk, 2 eggs. Beat all thor- 
oughly. Bake \ hour in hot oven. 

Mrs. C. T. Batchelder. 
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Rye Cake. 

2 cups rye meal, 1 cup flour, 1 cup Karo syrup, 2 cups 
sour milk, 1 t. soda, i t. salt, 1 egg. 

Mrs. Fred May, 

Rye Gems. 

i cup sugar, 1 egg, pinch salt, f cup cream, 1 cup buttermilk, 
2 cups milk, \ cup molasses, 1^ cups Indian meal, 3 cups 
Rye meal, 1 round t. soda. Flour to make good batter. 

Mrs. Wallace Haynes. 

Squash Gems. 

1 J cups sour milk, \ cup sugar, f cup mashed squash, 2 tb. 
lard or butter, | t. salt, 1 t. soda. Flour enough to make, 
thick batter. An egg improves them. 

Mrs. Henry Whitney. 

20 Minute Rolls. 

Sift together 2 cups bread flour, pinch salt, 1 t. baking 
powder, 1 t. sugar. Cut in 1 heaping t. lard or butter, 1 cup 
milk. Roll out and spread with butter, fold and roll once again. 
Cut in desired shapes, brush with butter and bake in hot 
oven 20 minutes. 

Mrs. J. P. Reando. 



GRIDDLE CAKES 

Bread Griddle Cakes. 

1^ cups bread crumbs, IJ cup scalded milk, 2 tb. butter, 

1 Ggg» h cup flour, 4 t. baking powder, ^ t. salt. 

Maddalena Cuneo. 
Griddle Cakes. 

3 cups flour, li tb. baking powder, 1 t. salt, \ cup sugar, 

2 cups milk, 2 tb. melted butter, 1 egg. 

Maddalena Cuneo. 
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Rice Griddle Cakes. 

1^ cups flour, IJ cups cooked rice, 1 cup milk or water, 

1 t. salt, 2 tb. sugar, 5 t. baking powder. Mix liquids, add rest 
and make as regular griddle cakes. 

Mrs. F. Af. BisselL 

Cornmeal Girddle Cakes. 

f cup corn meal, f cup flour, 4 t. baking powder. 1 t. salt, 

2 tb. shortening, 1 cup milk. 

Mrs, Joan Cuneo. 

Buckwheat Cakes. 

^ cup cream, 1 cup milk, 1 t. cream tartar, J t. soda, 
i t. salt, 1 large cup buckwheat flour. Sweeten if desired. 

Mrs. Charles May. 

Baked Bean Sandwiches. 

Beat i cup baked beans to a pulp. Add ^ t. chopped parsley 
and celery, J t. onion juice and a little mustard. Spread 
between slices of graham or rye bread. 

Mrs. Fred May. 

Cheese Fondue. 

1 cup milk, scalded, 1 cup soft bread crumbs, i lb. grated 
cheese, 1 tb. butter, J t. salt, yolks 3 eggs, 3 whites, paprika. 
Mix first 5 ingredients, add beaten yolks, fold in whites. 
Bake 20 minutes in moderate oven. 

Maddelena Cuneo. 

Corn Fritters. 

1 pt. corn, 2 eggs, 2 tb. flour, 1 t. salt, little pepper, fry. 

Mrs. Henry Adams. 

Corn Fritters. 

2 cups corn, 2 beaten eggs, i cup flour, ^ t. salt, J t. pepper. 
Drop by spoonfuls and fry like doughnuts. 

Mrs. Henry Whitney. 
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Fritters. 

3 eggs, 1 tb. cream, i t. salt, 2 cups milk, 2 t. baking pow- 
der. 4 cups flour. Fry in hot lard. Serve with maple syrup. 

Mrs. Wallace Hay ties. 

Rice Croquettes. 

1 pt. cooked rice, 3 tb. milk, 3 tb. butter, i t. salt, 1 egg. 
Warm rice in double boiler with enough milk to moisten it. 
Add other ingredients and cook until egg thickens. Shape 
and dip in bread crumbs. Fry in deep fat. 

Margaret Ray, 

Italian Macaroni. 

Cover bottom of porcelain kettle with olive oil, chop 1 onion 
and brown in oil. 1 qt. tomatoes, dash of salt, pepper, cinna- 
mon, cloves, nutmeg, allspice, bay leaf and chopped mush- 
rooms. Let simmer for 1 hour. Have large kettle of salted 
water, boiling. Cook macaroni 20 minutes, stirring often. 
Drain. Put layer of macaroni, gravy, and grated Parmesan 
or Roman cheese on big platter, mix .thoroughly. Add another 
layer and mix, until all is used. 

Mrs. Joan Cuneo. 

Sausage Fritters. 

To ^ pint of sour milk or buttermilk, add i t. soda, i t. salt 
and flour enough for batter. Dip slices of sausage in batter 
and fry brown on both sides; or mix sausage with batter 
and fry. 

Mrs. Fred May. 

Savory Rice. 

1 Cup soup stock or broth, 1 cup rice, 2 cups boiling water. 
Cook rice in this slowly. Pour in 1 cup hot milk to which has 
been added 2 beaten eggs, 2 tb. grated cheese, and 1 tb. 
butter. Stir. Pour in greasfed mould and bake 1^ hours 
setting dish in pan of water. 

Mrs. Fred May. 
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Supper Bish. 

1 cup boiled rice, 1 cup chopped nuts, 1 hard boiled egg, 
chopped fine. Season to taste. Put in baking dish and cover 
with ^ pt. white sauce. Sprinkle with cheese and bake. 

Mrs, Joan Cuneo. 



Supper Dish. 

Toast crackers in oven until brown. Heat and season 
1 can corn. Serve on crackers. 

Mrs, C. T. Batchelder. 



Welch Rarebit. 

1 tb. flour, J t. mustard, 1 tb. butter, 1 cup milk. Add 
beaten yolk 1 egg^ 1 cup grated cheese. Before serving 
add ^ t. salt, paprika to taste, and fold in beaten white of 
egg. Serve on crackers. Delicious for sandwiches when 
cold. 

Mrs. Joan Cuneo. 



Potato Yeast. 

2 potatoes, grated, 1 large spoon flour, 1 tb. salt, 1^ cups 
sugar, 1 handful steeped hops. Use 1^ cupfuls for 3 loaves, 
with 1 quart new milk. 

Mrs. Walter Adams. 



Potato Yeast. 

Boil a handful of hops in 1 qt. of water for 15 minutes. 
Grate 4 good sized potatoes. Strain the hop water and add 
2 quarts scalding water. Cook all 10 minutes. When luke- 
warm, add ^ cup salt, f cup sugar and a cup of yeast. Let 
rise 2 days in a warm place. Then bottle, f cup for 4 
loaves of bread. 

Mrs. H. F. Whitney 
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CANDY 

Butter Scotch. 

2 cups sugar, 2 tb. water, butter size of egg, Boil without 
stirring until it hardens on spoon. 

Mrs, Wallace Haynes. 

Butter Scotch. 

1 cup sugar, 1 tb. vinegar, ^ cup butter, \ cup molasses, 
2 tb. boiling water. Boil until brittle in water. Do not stir. 

Margaret Ray, 

Butter Taffy. 

3 cups brown sugar, \ cup molasses, \ cup hot water, 
\ cup vinegar. When brittle in cold water add 2 tb. butter, 
^ t. vanilla. Cook 3 minutes. * 

Mrs. Wallace Haynes, 
» • 

Candy Drops. 

2 cups sugar, \ cup water. Boil 5 minutes. Flavor 
to suit. Stir until thick. Drop on buttered paper. 

Mrs, Wallace Haynes. 

Caramel. 

f cup sugar. Put on stove to melt. Add f cup hot water. 
Stir. Boil until the chunk of burned sugar is melted. Cool. 
This is delicious flavoring for candy, ice cream or cake. 

Mrs. Henry Whitney, 

Chocolate Cream Drops. 

1 cup cream, 3 cups sugar. Boil until thick. Roll into 
balls. Dip in melted sweet chocolate. 

Mrs. Wallace Haynes. 

Chocolate Creams. 

2 cups sugar, \ cup boiling water. Boil 10 minutes with- 
out stirring. Mould into balls and dip in sweetened choco- 
late melted. 

Mrs. Henry Whitney. 
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Chocolate Fudge. 

2 squares chocolat^, 2 cups sugar, J cup milk, butter size 
of eggt vanilla. Cook. Pour in tin and cut in squares. ' 

Mrs. W: D. Adams 



Cream Candy. 

2 cups sugar, i cup water, ^ cup cream, J cup vinegar, 
1 t. butter. Boil until brittle in cold water. Pour without 
stirring or scraping into buttered tin. Cool. Pull. 

Mrs. Wallace Haynes. 

Cream Candy. 

2 cups white sugar,. 1 cup water, J cup vinegar, J cup 
cream, ^ t. butter, pinch of soda. Boil until brittle in water. 
Add vanilla. Pull until white. 

Mrs. Henry Whitney. 

Cream Candy. 

In an agate kettle put 3 cups sugar, J cup boiling water, 
§ tb. vinegar, j t. cream tartar. Stir until sugar is dissolved. 
Boil without sitrring, until brittle in water. Pour on buttered 
plate. When cool add flavoring, and pull. 

Margaret Ray. 

Creamed Walnuts. 

Have ready halves of walnut meats. White of one egg 
mixed with 1 lb. powdered sugar and any flavor or color. 
Roll into balls and press nut on either side. 

Mrs. Wallace Haynes. 

Divinity Fudge. 

li cups sugar, I cup light Karo, J cup water. Boil until 
it is brittle in cold watfer. Add beaten white of 1 eggj vanilla, 
nut meats. Bfeat until it begins to grain. This makes 1 lb. 

Mrs. Walter Adams. 



PABLOA*S PLUM PUDDING 



1 lb. of suet chopped fine 

1 " " sugar 

1 " " grated stale bread 

1 " " raisins 

Big wine glass of brandy » 

2 teaspoons of ginger 

1/2 pint of milk — scald milk— and put over 

bread crumbs • 

A little salt# 

Beat well and steam five hours* 

Chopped nuts, citron, or figs, can be used 

(OVER) 



RICH WINE SAUCE, 



1 cup butter; 2 cups powdered sugar 
1/2 cup wine— half Sherry and Brandy- 
big half. 
1/4 cup of cream. 

Beat butter to a cream; add sugar grad- 
ually. When very light, add wine which has 
been made hot, a little at a time* Then 
add cream# Place bowl in boiling hot water 
and stir for two minutes* 
Sauce should be foamy and served hot. 



! 
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Divine Divinity Candy. 

2 cups sugar, J cup Karo, § cup water. Boil until brittle 
in water. Stir in beaten whites 2 eggs. Add 1 cup walnut 
meats. Beat until almost stiff. Cut in squares. 

Mrs, Henry Whitney, 

Fudge. 

2 cups sugar, \ cup milk, \ lb. chocolate, Butter size of 
walnut. Boil until it forms lump in water. Stir until it 
begins to harden. 

Mrs. Wallace Haynes. 

Lemon Candy. 

i lb. sugar, 1 cup water. Cook slowly. Add 1 tb. vinegar, 
lemon flavoring. Cook until it hairs. 

Mrs, Wallace Haynes, 

Maple Fudge. 

1 cup maple syrup, \ cup sugar, § cup Karo. Cook unti 
it forms soft ball in water. \ cup cream, ^ cup chopped nuts. 
Boil until brittle. Beat. Pour in buttered tins. 

Mrs, Merle Moore, 

Maple Fudge. 

2 cups maple sugar, | cup sugar, \ cup cream, small piece 
butter. Boil until soft ball in water. Beat and pour on but- 
tered tin. 

Mrs, Henry Whitney, 

Molasses Candy. 

2 cups molasses, 1 cup sugar, 1 tb. vinegar, butter size 
of walnut. Boil until brittle in cold water. Remove 
from fire and add \ t. soda. Cool and pull or cut with scissors. 

Mrs, Carrol Batchelder. 

Molasses Candy. 

Boil 1 cup molasses, J cup sugar, 1 t. vinegar, butter size of 
walnut, until brittle in water. Pull when cold. 

Mrs, Wallace Haynes, 
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Peanut Butter Fudge. 

2 cups sugar, ^ cup milk. Boil until it hairs. While hot 
stir in 3 tb. peanut butter, 1 tb. vanilla. 

Margaret Ray. 

Peanut Brittle. 

Stir 4 cups sugar over slow fire. When clear and brown 
add 1 cup chopped peanuts. Pour quickly on buttered tins 
making it quite thin. 

Mrs. Wallace Hay ties. 

Peanut Butter Fudge. 

2 cups sugar, | cup milk. Boil until it hairs. While hot 
stir in 3 tb. peanut butter and 1 tb. vanilla. 

Mrs. Fred May. 

Peanut Candy. 

2 cups brown sugar, § cup molasses, 1^ cups water. Butter 
size of eggy 2 cups chopped peanuts. Boil until it hairs in 
water. 

Mrs. Wallace Haynes. 

Penuchie. 

3 cups brown sugar, 1 cup milk. Boil until forms soft ball 
in water, 2 t. butter, 1 cup walnuts. Stir until creamy. 
Drop in spoonfuls on buttered plate. 

Mrs. C. T. Batchelder. 

Peppermint Drops. 

2 cups sugar, ^ cup boiling water. Boil 10 minutes, add 
1 t. peppermint. Stir until thick. Drop from spoon on 
wax paper. 

Margaret Ray. 

Ping Pong Bonbons. 

Chop equal quantities chopped figs and walnuts, fine. 
Mix and roll into balls. Dip in sweetened chocolate. 

Mrs. Wallace Haynes. 
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Popcorn Candy. 

1 cup sugar, ^ cup water, 1 tb. butter. Cook. Stir in 2 
qts. popcorn put through meat chopper. 

Mrs. Wallace Haynes. 



Pulled Vinegar Candy. 

Dissolve 3 cups sugar, IJ cups vinegar. Boil until it 
hairs. Cool and pull. 

Mrs. Wallace Haynes. 



Sea Foam Candy. 

Boil 2 cups maple syrup until it will "break.*' Stir in 
beaten white 1 egg. When cool place teaspoonfuls of it on 
greased plate. 

Mrs. Henry Whitney. 



Sugar Candy. 

2 tb. butter, melt, add 2 cups sugar and i cup vinegar. 
Stir until sugar is dissolved. Boil until brittle in water. Pull 
like molasses candy. 

Margaret Ray. 



White Candy. 

1 tb. cream tartar, | cups water. 1^ cups sugar. Boil until 
it hairs. Pull. 

Mrs. Wallace Haynes. 



Vanilla Caramels. 

2 cups sugar, | cup butter, i cup cream, J cup Karo syrup. 
Cook to soft ball. Do not stir. Pour on buttered tin and cut 
in squares. 

Margaret Ray. 
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PICKLES and RELISHES 

Carrot Marmalade. 

1| lbs. carrots, 2 lemons, sugar. Chop carrots fine. 
Boil until tender, and drain. Cut up lemons and cook without 
water, until tender, in upper part of double boiler. Add carrots. 
Measure and add equal amount of sugar. Cook until thick 
over direct fire, 3 to 10 minutes. 

Mrs, Flint M, Bis sell. 

Chilli Sauce. 

15 ripe tomatoes, peeled. 3 onions chopped fine, 12 tb. 
brown sugar, 1 t. each allspice, cloves, cinnamon and ginger. 
2 cups vinegar. Boil § hour. 

Mrs. Walter Adams. 

Chipped Pears. 

5 lbs. fruit, 2 J lbs. sugar, 1 lemon, 2 ounces green ginger root. 
Chip pears, add sugar and let stand over night. Add lemon 
and ginger and let simmer 3 hours. 

Mrs. Henry Whitney. 
French Pickles. 

4 qts. green tomatoes, 2 small cucumbers, 2 small onions, 
1 head cabbage, 6 green peppers. Chop. Let stand over 
night in salt water. Boil in the brine 10 minutes. Drain 
thoroughly. 
Dressing. 

6 tb. mustard, 1 tb. tumeric powder, 2 cups sugar, 1 cup. 
flour dissolved with enough water to make a paste. 1^ qts. 
vinegar, 1 cup cold water. When boiling put in flour and 
cook until thick. Pour over pickles. 

Mrs. C. T. Batchelder. 

Mock Mince Meat. 

1 cup each, bread crumbs, apples, raisins, molasses, vine- 
gar, sugar, water. 1 t. each, cloves, cinnamon, allspice 
and nutmeg. A little butter improves it. This will fill 4 
pies. 

Mrs. Walter Adams. 
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Mock Mince Meat. 

1 cup cracker crumbs, 1 cup sugar, 1 cup molasses, 1 cup cold 
water, J cup vinegar, 1 cup raisins, all kinds spices, salt, and 
a little butter. 

Mrs, Merle Moore. 



Mother's Pickle for Earns and Beef. 

1 pail water, 1 qt. salt, 1 t. salt peter, | lb. sugar. As soon 
as dissolved, pour over meat. 

Mrs . Walter A dams . 

Orange Marmalade. 

2 lbs. oranges, boil, 3 hours. Cool. Cut. Scoup. Remove 
seeds. Cut rinds. Put all together. Add as much sugar 
as pulp, etc. Every 2 lbs. add extra cup sugar and 1 cup 
water. Cook 10 minutes. Stir. 

Mrs. Joan Cuneo. 

Pickled Blackberries. 

7 quarts of blackberries, 3 lbs. of sugar, 1 pt. vinegar. 

Mrs, Walter Adams, 

Pepper Relish. 

12 red peppers, 12 green peppers, 14 onions. Chop fine. 
Cover with boiling water for 5 minutes. Drain, cover again 
with boiling water for 10 minutes. Drain. 1 qt. vinegar, 
3 cups sugar, 2 tb. salt. Boil 15 minutes. 

Mrs, Joan Cuneo, 

Piccalilli. 

8 quarts green tomatoes, chop. Sprinkle with salt, let stand 
over night. Drain. 6 onions, 4 peppers, chopped. 1 pt. 
vinegar, 1 pt. sugar. Fix bag of 1 t. cloves, 1 t. cinnamon, 
1 tb. mustard seed, 1 tb. celery seed. Boil together. 

Mrs, Joan Cuneo. 
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Spiced Cucumber Pickles. 

Take ripe cucumbers, peel, quarter, and free from seeds. 
Soak in weak brine 2 hours. Drain. Drop into syrup made of 

1 qt. vinegar, 1 lb. sugar, small bag of cinnamon and cloves. 
Boil until transparent and tender. Pack in glass jars, pour boiling 
syrup and seal air tight. 

Mrs. Wallace Haynes, 

Tomato Butter. 

5 lbs. tomatoes, 1^ lb. brown sugar, 1 tb. each cinnamon, 
cloves and salt, 1 pt. vinegar. Cook well. 

Mrs. Walter Adams, 

Tomato Marmalade. 

3 lbs. ripe tomatoes, 6 lbs. sugar, 2 lemons. Boil until like 
syrup. 1 tb. ginger. Cut lemon rinds and leave in mixture. 

Mrs. Joan Cuneo. 

Spiced Grapes. 

Pulp 5 lb. grapes, boil with 3 lbs. sugar, 1 cup vinegar, 

2 t. cinnamon and allspice, | t. cloves. Strain through sieve. 
Boil skins and add to pulp. Boil together until thickness of 
marmalade. 

Mrs. Joan Cuneo. 

Blackberry Wine 

Measure and bruise the berries. To every gallon of berries 
add 1 qt. boiling water. Let stand 24 hours, stirring occasionally. 
Strain juice into a jar and to every gallon of juice, add 3 lbs. 
sugar. Do not cork until done fermenting. Bottle. Will be 
for use by October, but age improves it. 

Mrs. Fred May. 

Dandelion Beer 

3 qts. dandelion blossoms, 4 qts. boiling water, 2 cups 
sugar, 1 yeast cake. Flavor with lemon. 

Mrs. W. D. Adams. 
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Dandelion Beer. 

2 ounces dandelion roots boiled in 6 quarts water, one 
half hour. Strain. Add 1 quart molasses, i ounce yeasti, 
Bottle and let stand for 12 hours to ferment. 

Mrs. Fred May. 

Dandelion Wine. 

1 gallon blossoms, 1 gallon boiling water. Let stand 3 
days. Put in porcelain kettle with rind of 1 lemon and 3 
oranges. Boil 15 minutes. Strain. Add pulp and juice of 
lemon and oranges, and 3 lbs. sugar. When lukewarm add 
i yeast cake. Let stand 1 week to ferment. Bottle. 

Mrs. Joan Cuneo. 

Lemon Pop. 

I cake yeast, 2 lbs. sugar, 2 ounces, ginger root, 8 qts. 
boiling water, 2 ounces cream of tartar, juice 7 lemons. 
Place crushed ginger root, sugar and boiling water, lemon 
juice and cream of tartar in pot. Let stand until lukewarm. 
Add yeast dissolved in \ cup water. Stir. Cover and let stand 
in warm room 8 hours. Strain through flannel and bottle. 

Mrs. Merle Moore. 

Oatn^eal Nectar. 

Put 4 ounces oatmeal in porcelain kettle. Add 6 ounces 
white sugar, 1 lemon sliced thin. Mix with a little cold water. 
Pour on 1 gallon boiling water. When cold drain off. This 
is a very nourishing drink. 

Mrs. Merle Moore. 

Raspberry, Blackberry or Cherry Shrub. 

Place fruit in crock. Cover with good vinegar and mash 
with potato masher. Let stand 24 hours and strain. To each 
pint add 1 pint sugar. Boil 10 minutes. Bottle and seal. 
Use about 2 tb. to a glass of iced water. 

Mrs. Merle Moore. 
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Spruce Beer. 

To each gallon of water allow 1 ounce hops, 1 t. ginger, 
i lb. brown sugar, 1| cups Karo, 1 ounce essence of spruce. 
Boil. When nearly cool add 1 teacup yeast, and set away 
to ferment in a jug. Will be ready to bottle in 2 days. 

Mrs. Merle Moore, 

Wintergreen Beer. 

3 gallons water, 3 cups sugar, 1 tb. ginger, 3 tb. winter- 
green, 2 handfuls steeped hops, 1 yeast cake. Set over night. 
Skim and bottle. 

Mrs, W, D. Adams, 



Helpful Hints. 

To remove rust stains place cream tartar on spot and 
moisten with water. 

Add 1 cup boiled rice to 2 cups of Hamburg steak. It 
is much lighter and easier to digest. 

If kitchen aprons are kept in a drawer or cupboard in your 
kitchen you will save many steps. 

To remove mildew or peach stain soak in milk for 48 hours. 

Put a teaspoon of sugar in a quart of paste, it will hold 
labels on tin as well as wood. 

A tablespoon of vinegar in kettle of hot lard when frying 
doughnuts, and the lard wil not soak in. 

To boil'cracked eggs, add 1 t. salt to the water and the 
white will not come out. 

To remove burnt food from a kettle, put a few ashes 
and a quart or two of water in it, and let boil a few minutes. 
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In hot weather cream may be quickly whipped by placin* 
it in the upper part of a double boiler, having ice in the lowe 
part. 

All traces of mud may be removed from black clothing, 
by rubbing spots with a piece of raw potato. 

Furniture Polish. 

1 tb. sweet oil, 1 tb. lemon juice, 1 tb. cornstarch. 

Brush loaves of bread with butter as soon as removed 
from the oven, to save having a hard crust. 

Cream that whips sour can be made palatable by adding 
vanilla and lemon juice. 

Lamp and lantern burners should be boiled in strong 
soap suds to which soda has been added, when chimneys 
smoke up quick. 

To remove iron rust which has been boiled in, boil one hour 
in water to which cream of tartar has been added, 1 tb. to a 
gallon. 

When a great many eggs are called for, reduce the number 
by using i t. baking powder for each egg. 

To remove grease spots from clothing, rub well with 
fresh lard, wash with warm soap suds. 

To sharpen the meat chopper, put 2 or 3 tb. of knife 
brick through two or three times. 

Save egg shells and put through the meat chopper, and 
feed them to your chickens. 



The Burlingame & Darbys Co. 

Wholesale & Retail Dealers in 

HARDWARE, IRON & STEEL 



Belting, Scales 6r Saws 
Findings, 

North Adamsy 



Drugs, Medicines 
Paints, Oils, Varnishes 



Glass, Lime & Cement 
Cordage 

Mass. 



Congregational Church 

Wilmington, Vermont 

WILLIAM COLTON CLARK 

Pastor 

SUNDAY 
Morning Worship 10.45 

Sunday School 12.00 

Evening Worship 7.30 

Visitors Always Welcome 

Compliments of 



SHAW FERN COMPANY 



IF YOU HAVE AN OLD 

WAGON AND WANT 

IT MADE NEW 

TAKE IT 

TO 

I. J. HOWE 



Compliments of 



J H. KELAGHAN 



On Direct road New York to White Mts. 



BROOKS HOUSE 



Brattleboro, 



Vt. 



Golf 



Garage 



Wilmington Savings Bank 



Pres. — F. J. Corbett 
Vice Pres. — T. D. Goodell 



Treas. — D. A. Butterfield 



Ass't— P. J. Fitch 



The older we grow 



The stronger we get. 



Accounts welcomed. 



O. F. HOUSE 

BLACKSMITH AND 
WHEELWRIGHT 

Acetylene Welding 
and General Jobbing 

Elm Street 
BRATTLEBORO, VT, 



Vermont National Bank 

BRATTLEBORO. VT. 
STRONG— SAFE- 
SATISFYING 
Efficient Service Rendered 
in All Departments of 
Banking. 
J. M. TYLER, President 
C. G. STAPLES, Cashier 
R. C. CLARK, 

Assistant Cashier 



We will always be glad to receive enquiries for anything you 
may need in the way of Building Material. We carry in stock a 
good line of Rough and Dressed Spruce, Cypress, Yellow Pine, etc., 
Doors, Windows, Sash and Blinds. Flooring of all kinds and grades. 
Ceiling and Wall Board, Shingle and Clapboards. Mouldings of 
all kinds, Paints and Varnishes. Anything you may need to fix up 
with. We will be very glad to give estimates on anything you 
require, greatly appreciate your Business and give you the best 
we have in the way of stock, prices and service. 



B. B. FITCH LUMBER CO. 



North Adams 



f 

4 



Mass. 



COMPLIMENTS 

OF 

MRS. E. GUSHING 

DECORATIONS 
NEW YORK 



DENTIST 



GATSLICK BLOCK NORTH ADAMS, MASS. 

L. M. BARNES 

JEWELRY STORE 

Make this your headquarters when in North Adams. 

A. J. PROVENCHER. Manager 
29 Bank Street *, North Adams, Mass. 



A Rare Treat Awaits You, If You Have Not Visited 



THE PLAYHOUSE 



Among Many Delicacies Offered There Are 



Best Maple Cream Maple Ice Cream 

Honey Preserves Cake 

Afternoon Tea 



OPEN JULY AND AUGUST 



SERVICE QUALITY 



CANEDY & ALLEN 



Licensed Embalmers and 
Funeral Directors 



Telephone Conn. ^ Wilmington, Vt. 



BRATTLEBORO TRUST CO. 



BRATTLEBORO. VT. 



COMMERCIAL. 



SAVINGS. 



TRUST. 



SAFE DEPOSITS 



Real Estate and Bond Sales Departments 



A Bank of Service 



The United States 
Cream Separator 

Holds the world's 
Record on the high- 
est and most exact- 
ing lists ever made. 

C. S. GOODNOW, Agent 

Jacksonyille, Vt. 



Compliments of 



Mrs. Joar\ Nekton Cuneo 



The Spruill Furniture Store 

Carpets, Rugs, Wall Papers, 
Window Shades, Crockery, 
Glassware, Picture Framing, 
Interior Decorating. 



"TALKING MACHINES" 

We carry a large stock of "Victrolas" and "Sonoras" also 
a stock of records bDth in Black and Red Sell. With the cut of 
the Red Sells by the Victor Co., it brings all salo records 
down to 1.00 and 1.50. 

Charles A. Darling 

33 BANK ST. 
NORTH ADAMS, MASS. 



Services are held at the 

Christian Science Hall 

WHEELER BLOCK 

Sunday 11 a. m. 

Wednesday Evening 7.4S 

Sunday School at 12 Noon 

Everyone is cordially invited 

to attend 

GILBERTHURST FARM 

AND MILK ROUTE 

FOR SALE 

200 ACRES 

Inquire of 
JOSEPH GILBERT 

Wilmington, Vermont 



A REALLY DEPENDABLE 
BRACELET WATCH 

At A RaatannhU Prie* 

15 Jewel move- 
ment, caied in H 
K gold and gold 
filled. 

B IS Filled $S3. 00 
BIS Filled 
with Rib- 
bon Brace- 
let tes.oo 

BIS—HK 

gold t35.00 

Vaughan 

& 

Burnett 

JEWELERS 

I4t Main Vt. Brattleboro. Vt 



When you think of SHOES you will naturally think of 

THE PRATT SHOE STORE 

Because you feel confident you will get SHOES you can DEP END 
upon; SHOES made over the LATEST MODELS of STYLISH 
DESIGNjSHOES that are COMFORTABLE and DURABLE; you 
will receive COURTEOUSTREATMENTand we shall be PLEASED 
to see you at 

THE PRATT SHOE STORE 



60 Main St. 



North Adar 



Mail. 



WHITE SATIN FLOUR 

Is used by the Discriminating Baker 
What is good for the Baker is good for the home. 

E. Crosby & Company 

New England Eastern Agents. 



Compliments of 



WHEELER 



and 



DAMOUR 



TRY 

CHILDS & SON 

VELVET ICE CREAM 

and 

SPARKLING SODAS 

all flavors 

Groceries, Fruits and 
Candies 



Compliments of 



J. T. WHEELOCK 



Samuel J. Kessler 



Wilmington, 



Vermont 



LADIES' AND GENTS* 

TAILOR AND FURRIER 

Suits Made to Order 

Steam Pressing 

French Pressing 



Compliments of the 

Raponda House 

Lake Raponda, Wilmington, Vt. 

Open July, August and September. 



G. W. TERRILL 

Manufacturer of 

SOFT WOOD LUMBER BOXES 

AND CRATES 
CONTRACTOR AND BUILDER 



Wilmington 



Vermont 



J. R. BUELL 



Dealer in 



MARBLE AND GRANITE 
MONUMENTAL WORK 



SUBSCRIPTION 

for all periodicals at lowest 

prices 



O. H. JONES 



Wilmington 9 



Vermont 



Wilmington Gfaiti Co. 

FLOUR, 
GRAIN 

FEED 

and MEAL 

W. R. SANFORD. Mgr. 
Telephone 23 — 3 

BLACKSMITHING 

HORSESHOEING 

and JOBBING 



F. E, SPRAQUE 



LIVERY 

LEON R. COVEY, Prop. 

HORSES AND AUTOMOBILES FOR HIRE 
For Hire Anytime and Anywhere 



TELEPHONES— Office 2-21— Residence 2-12 



CHILDS* TAVERN 

THE HOME OF COMFORT— HOME COOKED FOOD 

and REAL ICE CREAM 

Advertised (like Mellins) by our loving friends 

F. S. CRAFTS. Prop. 



Your friends can buy 
anything you can give 
them, except your 
photograph. 

Sanford Studios 



North Adams, 



Mass. 



George H. Thompson, 
M.D. 

OCULIST AND AURIST 



North Adams, 



Mass. 



Opposite the Postoffice 



Everything From 

"SPUDS" 
to 
"DUDS" 

B. T. Spiller 

Telephone 23 — 12 



FOR GLASSES, 

Watches, Cameras, 

and Fine Jewelry 

Go to 

C. C. WILDER 

Jeweler and Optometrist 
Wilmington, Vermont 



Try the recipes in this book and then make an exhibit of food at the 

Farmers' Day Exhibition in 1920 



And while the good things are baking make 



some fancy articles to show also 



Quality Picture House 

The best possible pictures 
for the 
least possible money 



SHOE REPAIR SHOP 


John F. Bassett. 


*=***=* 


HARNESS MAKING 


Your Patronage Solicited 


SHOE REPAIRING 


««=>+<=» 


HARNESSES AND STRAPS 




OF MANY KINDS ON HAND 


H. KOSKOFF 




Compliments of 


Compliments of 


S. F. DUNN, M. D. 


A. H. WRIGHT, M. D. 



Ludington Woodenware Co. Inc., 



Manufacturers of 



WIRE END DISHES, BOBBINS, ETC. 



Wilmington 



Vermont 



Compliments of 



The People's National Bank 



"EVENTUALLY'* 

GOLD MEDAL FLOUR 

Known and Used 
the World Over 


LURIE'S 

102-106 Main St. 
North Adams, Mass. 


Sold and Distributed in 


WOMEN'S, MISSES, 


The Deerfield Valley 

by 


CHILDREN'S 
APPAREL STORE 


Deerfield Valley Grain Co. 

Wilmington, Vermont 


"We Are Always Ready 

to Serve You" 



Compliments of 

THE HOOSAC TUNNEL 

AND WILMINGTON 

RAILROAD 



COME TO US 

FOR 

Builders' Hardware, Cutlery, 
Tools, House Furnishings, 
Sporting Goods, Roofings, 
Paints and Varnishes, Varni- 
nishes and Brushes, Automobile 
Supplies and Seeds. 

Payne-Cumiiiings Hardware Co. 

. SUCCESSORS TO 

CARLISLE HARDWARE CO. 
99 Main St., North Adama, Mass 



Wilmington Fruit Co. 

Dealers in 

ALL KINDS OF FRUITS 

SODA WATER, CIGARS, TOBACCO AND CIGARETTES 

Italian Olive Oil, Macaroni 
Ice Cream Parior 




THE UNIVERSAL CAR 



LEONARD A. BROWN 

Wilmington, Vt. 



Our Store Is Prepared For The 
Greatest Fall Business 
In Its History 

It is a source of great satisfaction to Our Store to offer our large 
stocks of New Fall Goods at prices based on the prices we bought 
them for months ago in anticipation of the present big advance of 
all wholesale prices. 

The merchandise off ered here now represents a "buy" you will 
reap good returns on. 

Equal qualities if bought at today's wholesale prices would sell 
at considerably more. 

In addition to the Men's and Boys' Clothing and Furnishings, 
Dry Goods and Luggage, which we now carry, we will soon add 
Ladies' and Children's Clothing and Furnishings for which we 
are now preparing our new store. 

GOODNOW, PEARSON S HUNT 

AMERICAN BUILDING BRATTLEBORO, VT. 



Sam LeClair 

Practical Horseshoeing 

Sleds and Wagons Made 
to Order 



Also Auctioneer 



Jacksonville, 



Vermont 



Hastings Pharmaiy 

NORTH ADAMS 

DRUGS 
Eastman Kodaks 

Huylers, Page and Shaw 

Leaders in the world of sweets 



A. N. Harris 

ARTISTIC PICTURE 
FRAMING 

Unframed Pictures 

34 Bank Street 
North Adams, Mass. 

Wilfred F Root 

Ethical and Commercial 
Pharmacist 

Trusses and 
Abdominal Supporters 
Elastic Hosiery 
Shoulder Braces 



Brattleboro, 



Vermont 



Deerfield Valley Creamery 



Manufacturers of 



FANCY TABLE BUTTER 



J. A. Davis 

West Dover, Vermont 
Dealer in 
GENERAL MERCHANDISE 

MAPLE SUGAR AND SYRUP 
A Specialty 



Deerfield Valley Grain Co 



Deal 



ers in 



FLOUR, GRAIN, LIME, COAL, CEMENT 
FARMING TOOLS AND FERTILIZERS 

P. Z. WHITNEY 



» 

Insurance of AH Kinds 



At Lowest Possible Rates 



L. W. Boyd 



ESTABLISHED IN 1886 



THE LARKIN PRINT 

19 Bank St., North Adams, Mass. 



Syrup Labels 

Auction Bills 

Dance Programs 

Tickets 



PROMPT SERVICE 



PHONE 649-M 



A. J. HURD 

JEWLER 

''The Hallmark Store'' 



100 Main St. 



North Adams 



Mass. 



The Univergalist Church 



Welcomes You to Its Services 
Morning Service 10.45 

Sunday School 12.00 



REV. F. M. BISSELL 



First Baptist Church 

Organized 1806 

Preaching Service 11.00 a. m. 

Evening Service 7.30 

Bible School 12.00 

Christian Endeavor 4.00 p. m 
and 6.45 

Come to the Church with a 

WELCOME 



It's a woman's business to furnish good things to eat 
and it's our business to furnish good things to wear 

FOOTWEAR, CLOTHING . 
MEN'S AND BOYS' FURNISHINGS 

H. F. Barber & Son 



Wilmington 



Vermont 



Follow these recipes and use 

WATKIN'S PRODUCTS 

and you'll always have 
Best Results 

E. N. Webster 



So. Vernon, 



Mass. 



Maplewood Farm 

Dover Road, Wilmington, Vt, 

Holstein and Durham 
Cattle 

Milk and Cream 

Mt. Mills Milk Route 
R. P. CRAFTS 



We are Agents for the 
VERMONT FARM MACHINE CO. 
in Wilmington 
EVAPORATORS, both Bellows Falls and Monarch 

BUCKETS, COVERS, SAP SPOUTS, ETC. 



W. A. Brown 



Rexall Store 



EXTRACT VANILLA EXTRACT LEMON 

NONE BETTER 

Don't use a compound or' a substitute. Bring your bottle, save in 
price, and you will be pleased with results. 



Wilmington 



PAMELEE & HOUSE 



Vermont 



The 
Wilson Department 

Store 

North Adams, Mass. 



Carries A Splendid Assortment of 

GENERAL DRY GOODS 
NOTIONS TOILET GOODS 

HOUSEFURNISHINGS 

WALL PAPER 

STAPLE and FANCY GROCERIES 



Prompt and Careful Attention Given To Mail Orders 



With Some Stores It's Quality, 
With Some It's Price, 
With Us It's Both. 



THE ECONOMY STORE 

Wilson Department Store 



EYES EXAMINED GLASSES FURNISHED 

BROKEN LENSES REPLACED 

Henry R. Higley 

University Graduate Eyesight Specialist 

OFFICES 
88 Main St., North Adams. Mass. 

32 Bank Row, Pittsfield Mass. 



OTHER RECIPES 



OTHER RECIPES 



\ 




LAST BUT NOT LEAST ^^ 

You must use ^|J^'~ 

W A R E V 

WARES 

to get the best results from this 
Cook Book 

-r 

O. 0. Ware Wilmington, Vt. 

B3';3 :!;b 



